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Digitized by the Internet Archive 
in 2012 with funding from 
internet archive 


htto://archive.org/details/sunset219sepsout 











Every person who maliciously 
cuts, detaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
Museum or collection is guilty 
of a misdemeanor. 

Penal Code of California 

1915, Section 623 
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Lead. Follow. Or — out of the passing lane. 


ibaru Legacy s the pe a an made to perform all year long. With the punch of a 245-horsepower* Subaru 


30xer engine and the sa ard, the Legacy has the power you want. And the intelligence to handle it. 
i larter beiramienoe, It’s what dele a ae a Subaru. 
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ith so many 
things touching the 
Imaginations 
of kids like me, 
shouldn't we all 


be exposed 
to the best of © 


arts, music ay 
& culture? 


= Whe Pe bner 


UpWS UaMog UeLIg -<aMyDg ayay / ojo, 





loved by the arts 


sees the world through 


creative eyes. 


Festival of Children 
Foundation believes in an 
unlimited future for every 
child. From the smallest 
non-profit to the largest, 
Festival of Children Foundation 
gives much needed support to 
organizations that provide 
health care, social services, child 


safety, art and education. Every 


4 
| 
} 
| 


dollar raised directly provides 
programs, resources and financial 
assistance to children’s charities. 
Please support Festival of 
Children Foundation to create 
better lives and futures for 
children. The charities that help 
kids need your help. Join us today at 
festivalofchildren.o: 


Together we can make a difference. 
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Your ideas 


PERSONALITY, 
THERE IS AN 
ARMSTRONG 
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The new KitchenAid® Architect® Series II oven with Steam-Assist. It keeps apple pies moist 


on the inside and even eliminates the need to baste roasts. So your recipes are as memorable as 


what happens around the table. Discover the entire family of appliances at KitchenAid.com. 


FORTHE WAY IT’S MADE® 





" 


THE APPLE PIE AT THE PICNIC 
THAT TURNED INTO LAUGHTER THAT GREW INTO MEN 


THAT WENT THEIR SEPARATE WAYS THAT FOUND EACH OTHER 


LAUGHING OVER GRANDMAS APPLE PIE THAT TURNED 


EVERYBODY INTO LITTLE BOYS AGAIN. 







































































xX airbags: Standard 


FSC: Standard 


Punk, funk, and - 
bluegrass: Standard — 


2007 Sonata 


The Sonata with standard XM Radio: Whether you’re 
into rock, jazz, baseball, or politics 


you'll enjoy it all in your 
new Sonata with standard XM Radio and three months 


of free service. It’s just one of the 


(om) 


lany smart features 


safety belts should always be worn, *XM Satellite Radio requires XM scription, sc 
subject to change, XM service available only in the 48 nt us United States. ( 
LIMITED WARRANTY details. Hyundai and H 


Id separately aft 
20 


ndai model names are registered traden 


you'll find, all protected by America’s Best Warranty: 
10 years/100,000 miles** After all, in a car with 21st-century 
safety and 21st-century quality, why would we give you 
1930s radio technology? Learn more at HyundaiUSA.com. 


@P HYUNDAI 


r first three trial months. See your dealer for details. All fees and programming 
7 XM Satellite Radio Inc. All rights reserved. **Hyundai Advantage” See dealer for 
arks of Hyundai Motor America. All rights reserved. ©2007 Hyundai Motor America 











Features 


96 | Pears The fall fruit is 
perfect in a classic cocktail, 
braised with pork, orin a salad, 
cake, or smooth sorbet 

104 | Family homestead 

A tradition of crafting functional 
objects turns a cabin into an 
evolving work of art 

no | Sun gardens Shimmering 
grasses and handsome, tough 
perennials link a house to the 
wild landscape around it 

116 | Tomales Bay Savor fresh 
oysters and windswept beauty 
on California’s North Coast 


In every issue 


12 | FROM THE EDITOR 

18 | WEB EXCLUSIVES 

20 | READER LETTERS 

23 | SEPTEMBER IN THE WEST 
Favorite ideas for the month, 
including a luminous garden 
walk, spa bargains, wallpaper 
art, and pineapple gazpacho 
120 | THE NEXT FRONTIER Is 
the era of mega-wildfires here? 
142 | RESOURCES 

145 | THE DIRECTORY 

152 | THE SUNSET VIEW 
Actress Wendie Malick on 
living green 


Cover stories 


SUN GARDENS page 110 
TOMALES BAY page 116 

CHILE CHICKEN ENCHILADAS 
page 125 

WINE AWARDS page 56 


ON OUR COVER Ihe elements 
of a Mediterranean-style 
garden—low-water blooms, 
tawny grasses, and gravel 
paving—shape an inviting. 
sitting area (see page 10). 
Photograph by Thomas J. Story 
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Travel 


34 | GETAWAY Discover the 
Surprising restaurants, 
dramatic setting, and gorgeous 
trails in Boulder, Colorado 

40 | TOP 10 Settle in for the 
view or set out for a great hike 
at these hotels surrounded by 
natural splendor 

46 | NORTHERN CALIFORNIA 
DAY TRIP Head to the San 
Mateo County coast for beach 
strolls and artichoke soup 

48 | ROAD TRIP For beautiful 
scenery and even better wines, 
explore Santa Barbara County’s 
Santa Rita Hills 

52| TIPS & TRIPS [hings to do 
in Northern California 

52B | SMALL TOWN Jake in the 
vibrant downtown in Flagstaff, 
Arizona, then head out for 
exhilarating mountain scenery 
52F | TRUE WEST In central 
Oregon’s Sisters, ranch life still 
exists alongside new galleries 
and restaurants 

54 | POSTCARD Unearthing a 
history of gardens on Alcatraz 


Special feature 

56 | 2007 WINE AWARDS 

Our picks for the top wines to 
buy in all price ranges, plus the 
up-and-coming region to visit, 
best tasting room, and more 
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Garden 


63 | DESIGN Inspiration and 
advice for creating inviting, 
useful garden paths 

68 | NORTHERN CALIFORNIA 
STYLE A Piedmont garden 
combines a patio for entertain- 
ing, a tucked-away retreat, and 
colorful borders 

70 | BEFORE & AFTERA bland 
garden gets a front-to-back 
makeover thanks to the clever 
reuse of on-site materials 

74 | NORTHERN CALIFORNIA 
CHECKLIST What to do in your 
garden in September 


Home 


77 | DESIGN Abundant light, 

a connection to the outdoors, 
and contemporary style 
redefine a Southern California 
family’s way of life 

84 | SMALL SPACE New built-in 
cabinetry provides ample stor- 
age and blends gracefully with 
ahome’s traditional design 

89 | GREEN LIVING From cork 
to sustainably harvested 
lumber, five eco-friendly 
flooring choices 

g2 | REMODEL A remade 
kitchen offers more room to 
gather and better flow 
between adjoining spaces 


Food 


125 | FIELD TRIP Enjoy the 
sweet heat of New Mexico 
chiles stuffed with nuts and 
spices, in chicken enchiladas, 
or in tender pork stew 

130 | READER RECIPES [ested 
in Sunset’s kitchen: Savory 
cheese and onion flatbreads, 
golden vegetables, hearty 
breakfast bread, and colorful 
bell-pepper salad 

134 | 3 WAYS Flank steak with 
a creamy gin sauce, ina lively 
salad, or as an easy appetizer 
138 | WEEKNIGHT Zucchini 
with basil and pasta makes a 
crowd-pleasing dinner 

140 | TECHNIQUE The easy 
way to make salad vinaigrette 
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Bankof America 
\ PONY YN al! 


TTS Sore rr 


If you love to travel, this is going 
to be your favorite card. 


Just use your card for everyday 

purchases, and watch your miles 

add up fast. And reward yourself 
with a trip to Hawai’i. 


You'll earn up to 10,000 bonus 
HawaiianMiles after your first 
purchase and one mile for every dollar 
you spend on net retail purchases.* 
And you'll have access to more 
awards seats at lower award levels 
with no blackout dates. You can even 
ShareMiles with family and friends. 


APPLY TODAY 
1-877 HA VISA 1 


or HawalianVisa.com 


Bank of America 


Ze 


EXCEPTIONAL CARD, EXCEPTIONAL REWARDS 


For information about the rates, fees, other costs, and benefits 


SEPTEMBER IS THE MOST MAGICAL MONTH for food in the West. I know some Bae 
try to argue for June (cherries!) or August (white corn!), but you can't beat the vari-_ 
ety of tastes as summer rolls into fall. Pears and apples join the last of the berries at" 
farmers’ markets, and early Swiss chards and winter squashes pop up alongside _ 
zucchini and tomatoes. From New Mexico to Washington, chefs have an embarrass- _ 
ment of riches to choose from, nae for menus ee turn two seasons into one: 
summerfall. ee ie 

In this issue, our feature on pears (page 96) captures ee flavors. a 
Watson created six recipes that bridge the seasons and celebrate the nuances of this _ 
versatile fruit. My favorite dish is the ideal entrée to serve to company because it 
has plenty of “wow” and little work: braised pork with pears and chiles. Try it the 
next time you have friends coming for oe and you want to look like a relaxed 
yet masterful chef. a 

On the subject of chiles, our story (page 125) on New Mexico’s finest will have Oo 
you hunting down the real thing, whether you live in that state or not. Amy _ 
Traverso traveled throughout northern New Mexico, learning the difference 
between Chimayo and other heirloom chiles and the more widely known Hatch. 
People there sprinkle chile powder on everything, and even use it as a cure for fee 
ing low. Amy was inspired to create the hottest, easiest green chile chicken enchila-_ 
das I’ve ever tried. They didn’t last long in the test kitchen, either. With a cold beer, 
they taste perfectly summerfall too. 


Katie Tamony, Editor-in-chief 


P.S, Visit www.myrecipes.com for thousands more kitchen-tested recipes from Sunset, 


Cooking Light, Southern Living, and other magazines. You'll find every type of recipe _ 
you could want (and see how others have rated them) and can save your favorites, 
build shopping lists, learn new cooking tricks, and more. We hope you'll think of it 

as the ultimate online cookbook. 


associated with the use of this card or to apply, call the number above 
or visit HawaiianVisa.com and refer to the disclosures accompanying 
the online credit card application 

Earn up to 100,000 miles per calendar year with the Platinum 
card, 50,000 miles per calendar year with the Classic card. Other 
restrictions, limitations and exclusions may apply. Credit cards 
issued and administered by FIA Card Services, N.A 

© 2007 Bank of America Corporation 
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J/ahu is an island of = 


scinating contrasts. The simple 
ral “country” life and Waikiki’s 


endy cosmopolitan vibe. Haute t h 
Ur nome 


asine and ‘local’ plate lunches. 


ayaking, waterfall hikes and will set you free. 





orid-class golf. Hip clubs and 
ila lessons. The legendary 
shop Museum to O’ahu’s laid- 
ck North Shore. Discover a 
reat Destination. Discover 
fahu while supporting a 


reat Cause. 


sa reise BO iS at 


nabeiss 


This Fall, select — Travel \\) . 

Pink, Travel O’ahu — 
‘benefit the Hawai‘i Affiliate of 
e Susan G. Komen for the Cure. 


ww.visit-oahu.com/travelpink 


HAWAIIAN 
— AIRLINES. — 


Only one airline is Hawaiian. We fly daily across 







The Island of 


JOWU 
The Heart of Hawai’ 


visit-oahu.com 


the Pacific non-stop from nine Western U.S. 
cities featuring island-style complimentary 
cuisine, hospitality and entertainment. 
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Visit our web site to find our lowest 


HawaiianAirlines 
HAWAII STARTS HERE 
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_ EXPERIENCE ANTIOXIDANTS IN THEIR NATURAL FORM. 
LIPTON TEA CAN DO THAT. 


io New Lipton PureLeaf™ Tea. Pure protective antioxidants from nature 
wal o Encourage a healthy body with antioxidants. Promote happy lips with pu: 
ure af tea taste. Nothing artificial. Give yourself a full body smile. 


Like fruits and eens’, tea contains flavonoid antioxidonts. Tea is not a substitute for fruits and vegetables. Lipton Pureleat’” Tea nat 


contains flavonoid antioxidants. Antioxidants help neutralize free radicals, molecules which can damage cell 
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APPLE COOKBOOK It’s time 
for caramelized tarts, juicy 
pies, crisps, streusels, and 
cinnamony sauces. Browse 
10 favorite recipes for apple 
season, and discover the 
secret to the perfect crust. 
www,sunset.com/apples 
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Online this month 


psn 2 


This month on Sunset.com 


BEST BULBS TO PLANT NOW 
Put our picks in the ground 
this fall for spring’s earliest 
and most fanciful color. Click 
through a gallery of beauties 
to make your selections and 
see how to plant them. 
www.sunset.com/bulbs 


Attention, cooks: Got a healthy dessert recipe? We’re 
looking for light and delicious Valentine’s Day desserts. 
Submit original recipes by September 17, 2007, at www. 
sunset.com/submitrecipe, or mail them to Reader Recipes, 
Sunset Magazine, 80 Willow Rd., Menlo Park, ca 94025. 





TINY FORESTS Create a 
glowing centerpiece reflec- 
tive of fall’s sculptural 
branches, reeds, leaves, and 
clippings from the garden. 
Get four inspiring designs 
and our step-by-step guide. 
www.sunset.com/forests 
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We publish five regional 

editions (your region is identified 
on the table of contents) to | 
provide local garden and travel 

information. To receive a 

different edition, please contact 

customer service (see below). 

When offering garden advice, 

we refer to the 32 climate zones 

created for the Sunset Western 

Garden Book. They factor in 

summer highs, winter lows, | 
elevation, and rainfall to deter- i 
mine what will grow where. 

Nurseries often use these zones 
as well. To find your zone, check | 
www.sunset.com 

Our restaurant price ranges 

represent the average price (in 

U.S. dollars) of dinner entrées, 

unless we’re recommending 

breakfast or lunch. 

$: $12 or less 

$$: $13-$20 

$$$! $21-$30 

$$$$: over $31 

For offers from our advertisers 
throughout the West, turn to i 
the Directory (page 145). | 































Get in touch 

Write a note Send email to 

readerletters@sunset.com or 

write to Sunset Magazine, 80 

Willow Rd., Menlo Park, CA 

94025. Please include name, 

hometown, and daytime phone. 

Send a recipe Submit original 

recipes online at www.sunset.com/ 

submitrecipe or send by mail to 

Reader Recipes, Sunset Maga- 

zine, 80 Willow Rd., Menlo Park, 

CA 94025. You'll receive $100 for 

each one published. 

Customer service Buy a 

subscription, pay your bill, 

or change your address: www. 

sunset.com/subscriberservices or 

800/777-0117. 

Sunset Books 800/526-5111 | 

Custom article reprints | 

650/324-5778 | 
| 
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Finally sun protection that keeps 
working so you can keep playing. 


AVEENO® provides advanced UVA/UVB protection long after other 


sunblocks start breaking down. 


dermatologist 
recommended 


Only new CONTINUOUS PROTECTION™ has 
ACTIVE PHOTOBARRIER COMPLEX™ in a formula 


scientifically shown to maintain broad spectrum protection 


Aveeno. 


ACTIVE NATURALS@ 


Continuous 
SUNBLOCK LOT 


over time. Plus soy and vitamin E, some of nature's powerful 
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antioxidants, help shield skin from further environmental 
damage. No wonder dermatologists have recommended 


AVEENO?*® for over 60 years. | 
new: 


Aveeno. 


ACTIVE NATURALSo 


In lab tests simulating 5 hours UV exposure, 
AVEENO® maintained protection longer than 
a leading sunblock. 


acti ve 









Discover nature’s secret for healthy, beautiful skin. 
Y: 


For more about the science of superior sun protection visit www.aveeno.com 


















































Reader letters 





The power of the parks 
Two days after arriving home from a 10-day 
road trip to Yellowstone and Grand Teton 
National Parks, we received our July issue 
and read “Old Faithful Versus the Xbox” (page 
= L ad a ; 104). Our four children (ages 9-15) thoroughly 
a ee Ear  —_— = enjoyed their trip to the national parks—even 
ane las her ir though their “mean mom” confiscated all cell 
Sormcnetteeee at phones and iPods for the duration. Seeing 
their sheer awe and excitement as they stood 
at Inspiration Point on the Grand Canyon of 
“., | the Yellowstone was worth every complaint 
=~" } they made on the way about being separated 
from their electronic habits. We should point out that the complaints ceased 
once we were in the parks; there was much better scenery right outside the 
window of the car! We saw not one but two bald eagles perched atop trees 
along the road, plus bears, bison, and elk galore. We are so glad we found 
the time (and energy) to take this trip. Next time we are going to stay closer 
to home and take them up to Yosemite for a few days—no Xbox, DVDs, cell 


phones, or iPods allowed. 
Patrick and Kimberly Ringer, Modesto, cA 
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~~. Cradle your feet in cozy, moisture wicking comfort. 


be Our Shearling Flip-Flops have durable soles so 
"you can wear them indoors or out. Plus a foam 


footbed to cushion every step. Consider them a daily 


. vacation for your feet. 
| L.L.Bean 


FOR A FREE CATALOG CALL 800-482-4923 or SHOP ONLINE AT Ilbean.com 


©2007 L.L.Bean, | 














My family and I have hiked more than 
1,000 miles in Glacier National Park and 
have rarely seen other families. Our boys 
were 8 and 10 when we did our first two- 
night backpack 10 years ago. My mother is 
our other hiking partner; introducing our 
nieces and nephews to the wonders of the 
backcountry has been part of the fun. I’d 
love to see more families and young adults 
exploring what we have come to love. 

Geri Lincoln, Haugan, MT 


Instead of creating staff positions such as 
Yosemite’s “branch chief for Public Involve- 
ment and Outreach,” perhaps more effort 
should be expended on managing the 


_ natural resources and enhancing badly 


deteriorated park facilities. “Rising gasoline 
prices are partly to blame” for declining 
attendance, say researchers, but why not 
mention the doubling of entrance fees? 
That factor alone has curtailed the travel of 
many to the parks. 

Jim Langford, Templeton, ca 


Cornmeal from the pueblo 

Your recipe for Blue Corn—Blueberry 
Muffins (July, page 118) reminds me: One 
of my local markets carried blue cornmeal, 
but shortly after I started using it for 
Sunset’s Blue Corn Pancakes (recipe avail- 
able on Sunset.com), it was discontinued. 
I now buy my blue cornmeal online from 
the Cooking Post (www.cookingpost.com), 
a business run by the Pueblo of Santa Ana 
in Bernalillo, New Mexico. Since I can 
trace my ancestry within a couple of 
generations back to Native Americans 
(Cherokee), I find the connection reward- 
ing in more ways than one. 

Mike Richardson, Capitola, cA 


Exploring with Sunset 

Having been raised on the East Coast, 

T relocated to Los Angeles a few years ago 
and with the help of Sunset have fallen in 
love with and embraced all the West has 
to offer. Recently, my partner and I pulled 
the article from June 2006 on the lake 


country of northern Idaho and hightailed 
it out of town for a quick four-day getaway. 
The lush Monarch Mountains, Lake Pend 
Oreille, and the amazing little town of 
Sandpoint could not have been a more 
welcome contrast to dry Southern Califor- 
nia. We hiked rough trails to gorgeous 
alpine lakes (vigorously shaking our bear 
bells along the way), enjoyed flights of 
wine at the Pend d’Oreille Winery, 
browsed the farmers’ market to fill our 
backpacks before hitting the trails, and 
watched the sun drop over the lake from 
the dock at Sleep’s Cabins, where we 
stayed. 

Thanks for helping an East Coast kid 
find his Western legs. 
David Monahan, North Hollywood 


EDITOR’S NOTE Visit Sunset.com for this 
article and hundreds more. 


WE LOVE TO HEAR FROM READERS 
Please see “Get in Touch,” page 18. 


For those who believe no detail is minor, 


there's only one window. 


Insist on getting precisely what you want. In windows 


and doors, that's elegant craftsmanship, as well as an 
anything-is-possible attitude. That's Marvin. 
Call 1-800-817-5518 or visit marvin.com 


MARVIN<@2 


Windows and Doors 


Built around you: 


www.marvin.com 
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Northern California’s Henry W. 
Oem teen ele eae CEN REE) 
illure, but now there’s vast new 
territory waiting to be explored. 
The opening of the Dowdy Ranch 
park entrance improves.access:to 
the park’s eastern half, including 
the mythical Orestimba aa 
ne ». Trails, 3 





The new catamaran-style Hawaii Superferry takes much 
of the hassle out of interisland travel with daily trips 
between Oahu and Maui and six-days-a-week service to 
Kauai. Each one takes about three hours; you can drive 
your vehicle on and off. www. hawaiisuperferry.com 








MANHATTAN SAN FRANCISCO 
BEACH, CA Kamala nd Salon 
Escape Day Spa Beach-_ This Prete ran spa has 


panoramic views of 
Union Square. Visit 
during a midweek 
lunch break for a mini 
facial or massage. 

$50 Sep 17-23; 240 Stock 
ton St., seventh floor; 
www.kamalaspa.com 
or 415/217-7700. 


chic charm two blocks 
from the sand. Treat 
your feet to the Ocean 
View Egyptian Foot 
Awakening, which 
includes a reflexology 
massage. $50 Sep 17-23; 
206 10th St.; www.escape 
mb.com or 310/937-8883. 
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SCOTTSDALE, AZ 
Massaggiano, The 
Massage Spa First- 
timers at this Tuscan- 
inspired spa get a dis- 
count of 30 percent or 
more on Swedish, deep 
tissue, or sport-style 
rubs. From $60; 20701 N. 
Scottsdale Rd., Ste. 111; 
www.massaggiano.com 
or 480/585-3000. 





SEATTLE 

Maharishi Vedic 
Health Spa Go fora 
10-Step Royal Facial 
Massage or a Vedic 
Rejuvenation Massage, 
and soothe away stress 
to the sound of Indian 
rain melodies. $50 
specials Sep 17-23; 4701 
41st Ave, S.W,, Ste. 120; 
206/938-1068. 





Check into the new Ace Hotel Portland 
to fully appreciate the city’s take on 
urban chic. The blocklong historic 
property has been renovated into a 
79-room magnet for youthful creative 
types, perfectly positioned downtown 
on the edge of the Pearl District—just 
steps from the famed Powell’s Books 
flagship. An ethos of reuse and local 
pride is embedded in the retro details 
original murals by homegrown artists, 
Pendleton wool blankets on platform 
beds, apple-crate stepping stools next 
to claw-foot tubs, and vintage vinyl | 
records on loan from the lobby. Make | 
like a native and linger at the adjacent 
Stumptown Coffee Roasters cafe, 
known for its superlative brew. Then 
hop on one of the hotel’s fleet of shiny 
Dutch bicycles and enjoy September’s 
crisp sunshine—before the inevitable 
rains set in. From $95; www.acehotel. 
com/portland or 503/228-2277, 





ST. GEORGE, UT 

Red Mountain Spa 
Through Sep 16, rates 
at this destination spa 
start at $239 per person 
fora room, meals, and 
fitness activities; try a 
Sagestone Swedish 
Massage, from $59. 1275 
E. Red Mountain Circle; 
www.redmountainspa. 
com or 800/407-3002. 


Red Mountain Spa 
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GARDEN: INSPIRATION 


The Sacred Space 


A mix of spiritual journey and.exotic 
vacation is the theme of Jack and Rose 
Herschorn’s beachfront import store in 


SMieeUte Merl elalewes lel itase on 
ues.and Tibetan altarpieces give it the 
soothing quality of a temple; meditation: 


pavilions and lily ponds make the 
sunken back garden feel like Bali. Here 


are the couple’s tips for creating amedi-. 


tative space in: your garden. 
ADD AN ALTAR It doesn’t have to be 


monumental or even manmade. A boul- 


der with enough flat space fora candle 
or other. meaningful object will do. 


USE A REFLECTION TOOL The still surface. 
of a container of water mirrors the sky. 
LIGHT INCENSE Get sticks sturdy enough 


the to be pushed into the ground. The 
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sweet yet earthy scent of Nag Champa 
is especially appropriate for outdoors. 
BRING IN SOUND Buddhist temples use 
a singing bowl to begin and end medita- 
tion. A small temple bell works too. 
INFO The Sacred Space (2594 Lillie Ave., 


Summerland, CA; 805/565-5535) 


Maybe you’re happy with an unob- 
structed view of your colorful garden— 
except for a few hours of the day when 
you get too much glare from the 
windows, or those times when you 
want a bit more privacy. The aluminum 
louvers on sliders from LouvretecUSA, 
pictured on this Santa Barbara home, 
are a good solution. You can adjust 

the angle of the blades or move the 
whole panel anywhere you want on 
the track. Blades range in width from 

2 inches to 2 feet and can be anodized 
or powder-coated any color; they can 
also be fixed, hand-adjusted, or fully 
motorized. www.louvretecusa.com or 


805/966-1977. 


PLANT IT NOW 
Sweetest 


sweet pea 

A heady fragrance and 
ruffled, creamy blooms 
with lilac edges make 
‘April in Paris’ worthy 
of its lovely name. A 
handful of cut flowers 
will perfume a room for 
several days. Devel- 
oped by renowned 
New Zealand sweet- 
pea breeder Keith 
Hammett, ‘April in 
Paris’ forms exception- 
ally long, sturdy stems 
that maintain their 
length even when the 
weather begins to 
warm, making them 
perfect for cutting all 
season. In Sunset 
climate zones 7—9 and 


12-24, sow seed now 
to get plants well 
established before 
winter, which gives you 
the best show in spring; 
provide support. Else- 
where, sow as soon as 
the soil can be worked 
in spring. Order seeds 
for $2.69 from Renee’s 
Garden (www.renees 
garden.com). 








Big account. 
Small account. 
They all count. 
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Framed wallpaper 


Recycle wallpaper samples or remnants by turning them into 


a striking room accent. Patterns with strong, broad designs 
work best for the quadrant of frames pictured here. We love 


the bold motifs of Arts and Crafts—inspired lines in hues that 


Wie) @RasMeelall Waelder li -lac-ae 
Choose four simple frames of the same size and cut your 


remnant or sample to fit. Frame each piece as you woulda 


photograph and mount on the wall, using a ruler to ensure 


even spacing between each. You can also frame four different 
patterns in complementary colors; Sara to find the 


best arrangement. eyed B 
MET tel a 0 Wallpapers ($3 for 
elt Raa 22) K- Came lg LE 


Inspiring w 


ch from Bradbury 
sample, or $42 per 


site Visit www.lowimpactliving.com for 


well-edited environmental information that helps you 
decide how to lower resource consumption and waste 
production based on your individual needs. 
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FIREPIT AS ART 


Now that outdoor living spaces 
attract as much attention as 
those indoors, functional 
elements often double as art. 
For its eye-catching contempo- 
rary design and nature-oriented 
looks, we love this firepit by 
Embellish, a one-woman enter- 
prise specializing in steel adorn- 
ments for home and garden. 
“T’m inspired by the style and 
shape of organic elements,” 
says Katrina King, a Campbell, 
California—based designer with 


a background in metalsmithing, 
jewelry design, and gardening. 
Her reed motif is transferred 

to steel (whose rusted finish 
develops a patina) bya 
computer-aided plasma 
machine that cuts using high 
heat. The beachlike glass is 
made of recycled and tempered 
remnants from shower doors 
and safety windows. Steel gas 
firepit $1,250 (wood-burning 
option $900); www.metal 
sculptress.net or 408/930-9362. 


September will always feel like back- 
to-school season, even if you've long 
crossed over into adulthood. That’s 
why we’re fans of See Jane Work, a 
Southern California—based retailer 
whose colorful merchandise—from 
letter trays to paper clips—turns the 
home office into a centerpiece. “You 
want to make an office look better, not 
hide it,’ says founder Holly Bohn 
(pictured). The company recently 
opened its first store, located in Thou- 
sand Oaks, California, and offers classes 
by certified professional organizers. 
Bohn’s tips for a cheerful workspace: 

Surround 
yourself with hues that make you 
happy. Invest in two main shades and 
accessorize in smaller complementary 
pieces. 


Fill bookshelves with neat art boxes 
and magazine holders broken down 
by subject. 


Tf you have multiple magazine 
subscriptions, toss them into a stylish 
box instead of piling them on a coffee 
table. If you tend to stack mail, use a 
pouch. 

See Jane Work (2993 E. Thousand 
Oaks Blvd., Thousand Oaks, CA; www. 
seejanework.com or 805/778-1676) 
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B. PARKER VISA 





SAFETY IN NUMBERS. Visa's multiple layers of security are designed 
to prevent fraud, online and off. But even if fraud does occur with your 
Visa’ credit or check card, you're not liable: It’s the ultimate combination 
of protection and response. 


*Visa’s Zero Liability Policy covers U_S.-issued cards only and does not apply to commercial credit cards, ATM trar 
y y yi PP 
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California grows some 50 varieties of - 
table grapes—98 percent of the - i 
nation’s commercial supply—including 


es peu oS green Thompson seedless; sweet, 
; S purple-black Autumn Royal; and spicy- 
d ie Maier ie S (e er pach e} sweet Crimson Seedless. Here are =|} 
This delicious, intensely flavored soup (created by Sunset reader and chef Jason three ways to serve them. a 
Edwards of San Francisco) demands fresh pineapple juice. You may be tempted to - Roast bunches of 
use canned juice, but trust us—it’s just not the same. If you make the soup a day _ grapes ona baking sheet ina3s50° oven, _ j 
ahead, add the onion and chile no more than 2 hours ahead of serving. turing occasionally, until juices Caka-2 
Juice 1 slightly underripe pineapple in a juicer, or peel and core the fruit, then purée melize, 40 to 45 minutes. Serve with 
in a blender and strain. Pour juice into a medium bowl. Stir in 1/2 cup peeled, diced red baguettetoastsandbluecheese. 
bell pepper (2/-in. pieces) and 1/2 cup peeled, seeded, diced cucumber (1/4-in. pieces). . Toss halved grapes with _— 
Add ¥% cup finely chopped, rinsed red onion; 1/4 to 1/2 serrano chile, seeded if you like _ shredded cooked chicken, toasted a 
(for less heat), and minced; and 1 tbsp. chopped cilantro. Season to taste with almonds, and green onions. Moisten — 
1 to 2 tbsp. fresh lime juice and about 1/2 tsp. sea salt. Cover and chill until very cold, with a curry vinaigrette (equal parts. 
about 2 hours. Serve garnished with cilantro leaves. Makes 4 servings. white wine vinegar and olive oil, plus 
Sone curry powder, salt, and pepper to taste). 
ee 5 >» : i ‘Filla shallow ramekin- 
Liberate our sisters!” moo the fed-up heifers of Cows witha single layer of halved grapes. 
Unite, an animated website that makes you laugh as Spread thickly with whole-milk Greek 
well as think. Its “Bovine Bill of Rights” is an udderly yogurt. Sprinkle generously with dark - 
reasonable call for more organic pastures and family farms | !ewsugar Biol'G in rom Neat until 


nationwide. Tune in; set cows free. www.cowsunite.com ee 





5 GREAT RETRO BAKERIES 





LOS ANGELES OAKLAND PORTLAND SAN FRANCISCO SEATTLE 

SusieCakes This Brent- Bakesale BettyOwner Saint Cupcake All- Miette Confiserie This | Trophy Cupcakes and 

wood bakery has all Alison Barakat’s shop American sweets, from newsister store to the Party It’s not just the 

your childhood favor- features nostalgic redvelvet cupcakesto _— popular Ferry Building § cupcakes—tlike PB&J or 

ites covered: whoopie treats like sticky date oatmeal scotchies. cake shop sells Miette’s — snickerdoodle—that ie : 

pies, lemon squares, pudding and little Cookies shaped like trademark cupcakes, have classic appeal. wa 2 _ 
icebox pie, frosted chocolate-covered rocket ships or squirrels along with a slew of Owner Jennifer Shea Lee fe) pm 
animal cookies, and sponge cakes called by specialorder. Closed classic candies like also sells vintage party 

banana pudding with Lamingtons. Closed Mon; 407 N.W.17th Ave. Squirrel Nut Zippers supplies (like 1940s 

vanilla wafers. Closed Sun—Mon; 5098 Tele- and 3300 S.E. Belmont and giant pulled sugar hats and cake toppers). 

Sun; 11708 San Vicente graph Ave.; 510/985-1213. Ave.; 503/235-0078. lollipops. 449 Octavia 1815 N. 45th St., Ste. 209; 

Blvd.; 310/442-2253. Blvd.; 415/626-6221. 206/632-7020. 
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UATE-AFTERNOON SUNSHINE slants 

. AChOSS the Ftatirons edging the town of 
Boulder} casting, lorig shadows across the 
downtown pedestrian mall. But poone is, 
in a hurryto leave. Students linger | in th 1e 
“golden | 

Caley stree 
of their tocar 


combo: he front 


dodrs of shops=hawking outdoor Beate 
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and adventure clothing; handcrafted 
jewelry, organic- -cotton kids’ overalls, and 
natural bath products—remain open £0; ji i 
catch’ ‘the crispness in the early-fall'air, 7 
, Father down Pearl Streetthe 


“windowsa 
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FFrasca 'Féod and Wine gleam. 
. The restar rant’s narrow side patiois ./ 
packed with diners fase ie ; 
as Be wait ier a Uble My hubba Jim, 























and I have returned to Frasca after a previ- 
ous best-ever meal here, and we recognize 
in the proud bearing of the staff a message 
that says, You’re in for a treat tonight. We 
have no doubt about this as we settle in 
for fresh tagliatelle, house-cured sausage, 


seafood risotto, and a huckleberry torte— 


all of it off-the-scale delicious. 

The staff glows with pride, and with 
something else too: Our waiter just 
returned from an international alpine-trail 
competition. The sommelier is a road-bike 
racer and avid runner. The bartender 
placed near the top in the Bolder Boulder 
10K, the second-largest race of its kind in 
the country (almost 50,000 competitors). 
Like nearly everyone else in town, the 
employees exude a level of health and 
musculature that the rest of us might 


think can only be achieved with Photoshop. 


With its fit residents, university-fueled 
infusion of smarts, dramatic mountain 
setting, and, now, fine and principled food, 
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Boulder seems to exist on a higher plane. 
The city’s elevation (5,430 feet—one of 
the main draws for athletes in training) 
even bests Denver’s mile-high stature. But 
here everything is elevated: beauty, fitness, 
eco-consciousness, food. It makes for an 
exceptional place to visit. 


Where fitness meets fine dining 
Local attorney Adam Chase, an editor at 
Running Times, says a rugged kind of sport- 
iness is in the air in Boulder. “Most kids 
grow up playing baseball, football, and 
basketball. Growing up here, after school 
Vd go rock climbing,” he explains. “We 
went bike racing and skiing. Our heroes 
were different than most people’s heroes.” 
Long known as a sporty spot, Boulder 
has more recently become a destination 
for top-tier dining. It only makes sense 
that these high-achievers would eventu- 
ally demand greatness from their meals. 
Frasca, opened in 2004 by Bobby Stuckey 


(who also serves as Frasca’s sommelier) 
and chef Lachlan Mackinnon-Patterson— 
both alums of the French Laundry restau- 
rant in the Napa Valley—has received 
national acclaim. The foodie buzz has 
spread around town too, highlighting 
restaurants such as the Kitchen and 
Radda, both casual spots with an organic 
focus plus bars that are popular with 
locals. And all this fancy dining is offered 
in a town of only 100,000 people. 

After our stellar meal, Jim andlare 
anxious to get out and be sporty. The next 
morning, we hike across Chautauqua 
Meadow, climbing amid white and yellow 
wildflowers. Soon we’ve got the spring of 
pine needles underfoot and a forest over- 
head. We emerge on a ridgetop, the verti- 
cal crags of the Flatirons dramatic and 
golden. We’re huffing and puffing, but as 
we rest on a rock, hikers and runners and 
dog walkers of all ages pass us without 
breaking a sweat. >38 


















THE LUXURY CAR THAT 


PREATS LIFE LIKE 
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THE ALL-NEW VOLVO 480. Volvo. for life 


'you consider life the greatest luxury, you'll want a luxury car that makes protecting life its first priority. The 
-new Volvo S80 does exactly that with new Pre-Emptive Technologies that can actually detect dangerous 
uations before they happen. These world-firsts ensure that for people both inside and outside the car, 

he luxury of life calmly goes on. And with the power of an available 311-hp V8 and elegant Scandinavian 
esign, the driver experiences a perfectly struck balance of performance and luxury. 

WHO WOULD YOU GIVE A VOLVO TO? The all-new Volvo $80, starting at $38,705° 
















visit us at volvocars.us 


“4 
MSRP does not include destination charge. Taxes, title and registration fees extra. Car shown with optional equipment at additional cost. See your authorized Volvo retailer for complete details 
162007 Volvo Cars of North America, LLC. The Iron Mark and “Volvo. for life” are registered trademarks of Volvo. Always remember to wear your seat belt 











“T think there are some people who are 
intimidated by Boulder,” says race director 
Barry Siff, who moved to the area in the 
mid-1990s and got hooked on adventure 
racing, which involves multiday, multi- 
sport treks. “But there are lots of begin- 
ners here too. And this community is so 
supportive. A lot of people hold these 
athletes in a sense of awe, but it inspires 
them to do something more. It’s just a 
really healthy place.” 

We’re inspired to continue onward and 
upward. Near the top of Flagstaff Moun- 
tain, we look out at the orderly lines of 
early-1900s cottages and brick bungalows 
in the city below; beyond them are reser- 
voirs and red-rock towers. A progression 
of mountain peaks marks the way west. 

We pause for another moment, but 
then press on, determined to reach the 
peak. We’re energized by the mountain 
air—maybe by the pine scent, the fall 
sunshine, the deep breathing needed at 
altitude, or just by Boulder’s special 
charge: the high-vibrating energy of this 
inspiring place. = 
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Where to stay 

The Bradley Boulder 
Inn Craftsman-style 
downtown lodge with 
good breakfasts. From 
$195, including break- 
fast; www.thebradley 
boulder.com or 800/ 
858-5811. 

The Colorado Chau- 
tauqua Rental 
cottages and modest 
lodge rooms at the 
26-acre original 1898 
Chautauqua site; no 
phones or TVs. From 
$119; www.chautauqua. 
com or 303/442-3282. 
St. Julien Hotel & 
Spa Large, luxurious 
downtown hotel. From 
$249; www.stjulien.com 
or 720/406-9696. 


Frasca Food and Wine 
Superb Italian-style 
dishes. $$$; closed Sun; 
1738 Pearl St.; 303/442- 
6966. 

The Kitchen Daily- 
changing menu; 
Monday-night family- 


style meals. $$; closed 
Sun—Mon; 1039 Pearl; 
303/544-5973. 

Radda Trattoria with 
casual, traditional 
Italian. $$; 1265 Alpine 
Ave.; 303/441-6100. 


What to do 
Boulder Canyon Tech- 
nical rock climbing 
west of town; on 
weekends you can see 
lots of climbers from 
the road. Access spots 
west of town off State 
119/Canyon Blvd. 
Boulder Creek Path 
Paved trail is the 
town’s main sports 
artery, running past 
downtown and out to 
Boulder Canyon. 
Access at east end of 
Central Park (free; 13th 
at Arapahoe Ave.). 
Boulder Rock Club 
and Colorado Moun- 
tain School Rock 
climbing at the indoor 
gym ($17, $10 equipment 
rental) and outdoor 
classes ($110-$175 for 
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half-day class, plus $15 
equipment rental) in 
Boulder Canyon and 
other natural venues. 
2829 Mapleton Ave.; 
www.totalclimbing.com 
or 800/836-4008. 
Chautauqua Park 
Pretty trails start from 
Chautauqua Meadow. 
Climb 0.6 miles on 
Chautauqua Trail to 
Bluebell-Baird Trail for 
a nice out-and-back 
route. Free; pick upa 
free map at ranger 
cottage next to the 
meadow; 900 Baseline 
Rd.; City of Boulder 
Open Space and Moun- 
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tain Parks, www.osmp. 
org Or 303/441-3440. 
Eldorado Canyon 
State Park Hiking and 
rock climbing. $7 per 
vehicle; southwest end 
of State 170 in Eldorado 
Springs, 8 miles south- 
west of Boulder; www. 
parks, state.co.us or 


- 303/494-3943. 


Outdoor Divas 
Women’s sports cloth- 
ing and gear shop; 
also offers kayaking 
(through Sep 30) and 
climbing classes. 1133 
Pearl; www.outdoor 
divas.com or 866/449- 
3482, 





WITHOUT THEM WE DIDN'T THINK YOU'D BELIEVE NEVADA WAS SO BLUE 


Blue Man Group, Las Vegas Lake Tahoe, Nevada 


) Believe it or not, there’s more to Nevada than fabulous Las Vegas and its world-famous shows like Blue Man Group. 


There are miles and miles of stunning adventure terrain — stages where you can shine. 
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Stroll out your seb afd into Dae ee he ale Ph isted lodges 


1 BUGABOO LODGE Say good morning 
to the glacier—from your warm, cushy 
bed. Next, tackle the blueberry-banana 
pancakes. Then thwap, thwap; blades blur 
and grass ripples. Hang on to your sunhat 
as you’re whisked high into the blue sky, 
up to the jagged peaks of the Purcells, and 
plopped—peacefully—in the middle of 
absolutely nowhere. It’s called heli-hiking, 
and once you try it, you’ll never hoof it 
uphill for a view again. The guided walk 
can be as leisurely, or as challenging, 

as you choose. And the beauty of the 
surroundings brings out the playfulness 

in all: Silver-haired siblings frolic ina 
wildflower-filled meadow; kids toss snow 
over steep rocks. At the end of the day, 
everyone reunites back at the lodge fora 
well-deserved dinner. After a soak in the 
rooftop tub, you’re ready for tomorrow’s 
adventure. Bugaboo Lodge is one of six 
wilderness lodges run by Canadian Mountain 
Holidays; $2,083 U.S. per person for 4-day trips 
through Sep 15, including meals and helicop- 
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ter rides; www.canadianmountainholidays. 
com or 800/661-0252, -RACHEL LEVIN 


Z LOEWS VENTANA CANYON RESORT 
Within minutes of leaving the resort’s tony 
confines, you can hike into some genuine, 
100 percent American wilderness. The 
monumental resort, edged by a golf 
course, sits at the head of its namesake 
canyon in the foothills of the Santa Cata- 
lina Mountains. After a brief stretch 
through a private easement, you enter 
the pristine Sonoran Desert habitat of the 
Pusch Ridge Wilderness. Saguaros crowd 
the slopes and huge boulders fill the 
canyon bottom, where a seasonal stream 
runs. About 21/2 miles of hiking offers a 
nice taste of the canyon’s beauty and 
leads to shallow swimming holes (depend- 
ing on rains) at Maiden Pools. But if you’re 
really inspired, the trail continues for 
another few miles and climbs more than 
3,000 feet into the heart of the Catalinas. 
From $119; www.loewshotels.com or 800/234- 
S117. -MATTHEW JAFFE 


Sea COUNTRY COTTAGES High 
above beach level in Maui’s Upcountry, 
these cottages on a hill command a stun- 
ning view of the island’s North Shore. 
About 15 minutes up the road from Maka- 
wao, the place is at 4,000-foot elevation, 
meaning cool mornings and plenty of fresh 
air and making this spot a great getaway 
for hikers. Stay in Hidden Cottage (our 
favorite) and wander the property’s 8.6 
acres of grassy meadow and protea groves. 
Or walk to the nearby Waihou Spring Forest 
Reserve, part of the state’s Na Ala Hele 
Trails System. Choose from two trails, with 
the more challenging route descending 
down through a eucalyptus-and-koa forest 
to Kailua Gulch. From $140; www.mauibnb 
cottages.com or 800/932-3435. -AMY TRAVERSO 


Dean INN & SPA It’s a good thing 
the Ventana Inn & Spais on more than 
200 acres of pristine California coast, 
because something has to lure you out of 
your room. This low-key but luxurious 
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Don’t just take our word for it. See what other travelers said in our unbiased Customer Reviews. 


Want the inside scoop on over 70,000 properties? Send in 
the experts at hotels.com. We'll tell you everything you need 


to know to find the hotel that’s right for you. And you'll cal 148t . 
always find the lowest price, guaranteed.* So log on or call ei Bam. 


800-916-4635 our certified experts 24/7. WE KNOW HOTELS INSIDE AND OUT 


as XC Virtual Tours Guest Reviews 


i bsite for guarantee restrictions. ©2007 Hotels.com, LP. All rights reserved. Hotels.com, the Hotels.com logo, We Know Hotels Inside and Out., the Benny the Bellman logo and the Bell logo are either registered trademarks or trademarks in the U.S. and/or other countries of Hotels.com, LP, a subsidiary of Hotels.com. CST 71163948-50 
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resort is so plush and comfy—with luxe 
beds, private decks, spa tubs, fireplaces, 
and flat-screen TVs—it’s tempting to 
spend your stay in a bathrobe with room 
service on speed dial. But that would bea 
shame, because Ventana’s real strength is 
its location. As soon as you step outside, 
youre rewarded with heart-stopping 
views of the Pacific (or an equally beautiful 
sea of fog), the unmistakable smell of 
coyote brush and coastal sage, and access 
to 300 miles of hiking trails through the 
Ventana Wilderness. The inn also has a 
hiking concierge service to help find just 





the right route. From $500; www.ventanainn. 


com or 800/628-6500, -SAMANTHA SCHOECH 


5 HACIENDA HOTEL & CASINO Hop 
straight from the casino floor to a railroad 
route turned trail when you stay at the 
Hacienda, 30 miles from the Strip. This 

is not the Bellagio—rooms are motel- 
modest—but they’re comfortable 

and clean, and won’t empty your bank 
account. From the east parking lot, 
descend the path and veer right to see the 
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five tunnels on the Historic Railroad Trail, 
which once conveyed construction materi- 
als to Hoover Dam. The 2.7-mile (one-way) 
route offers views of Lake Mead, where 
you might spot a bighorn sheep or two. 
You can access 30 more miles of trails 
from here, with options like taking the 
ambitious 9-mile trek (with a strenuous 
climb) into Bootleg Canyon, a hot spot for 
mountain bikers, or walking the easier 
Lakeshore Trail, along the edge of Lake 
Mead. From $60; www.haciendaonline.com 
Or 800/245-6380. -J.c. DAVIS 


6 MT. ASHLAND INN You can drive to 
the Mt. Ashland Inn, or walk here from 
Mexico or Canada, if you’re so inclined— 
it’s right on the Pacific Crest Trail, 5,500 
feet up the mountain and 20 minutes from 
town. Handcrafted 20 years ago from 
incense cedars logged on-site, the inn has 
five roomy guest suites, each with a large 
spa tub and gas fireplace. Dine in Ashland 
or bring a picnic (mini fridge and micro- 
wave in each suite) to eat in your room or 
at the split-log picnic table outside, 


where long-distance backpackers often 
pause. The inn’s generous breakfast will 
fuel your own hikes, to Mexico, Canada, 
or just along the mountain’s forested 
slopes. From $175; www.mtashlandinn.com 
Or 800/830-8707. -BONNIE HENDERSON 


7 THE RITZ-CARLTON, BACHELOR 
GULCH By all means, sleep in if you like, 
but when you open your curtains in the 
morning at the opulently rustic Ritz- 
Carlton, Bachelor Gulch—at the base of 
beautiful Beaver Creek Mountain 20 miles 
from Vail—the heart-shaking panoramas 
will compel you to grab your walking 
boots and get moving. You can stroll on 
your own or along with Bachelor, the resi- 
dent yellow Labrador retriever whose 
infectious energy comes in handy while 
hiking the Village-to-Village Trail, a 
wooded 6-mile trek that begins directly 
outside your door and connects the 
villages of Bachelor Gulch, Arrowhead, and 
Beaver Creek. Breathe in the crisp high- 
altitude air, watch for roaming deer, and 
behold the bright-hued aspen leaves that 
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From Eugene to La Pine 


We’1l sip beer and quaff wine 
Stinky cheese tastes just fine 
With some grapes off the vine 


So don’t whimper don’t whine 
Plan your own trip online 


At traveloregon 


com 


Download the song and plan your eating adventure: 
traveloregon.com/bounty 1-800-547-7842 
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Heli-hiking near the 
Bugaboo Lodge in the! 
Purcell Mountains of 
Eye e ee Ul Ew 


whisper in the breeze. From $150; www.ritz 
carlton.com or 970/748-6200.-LORI L. MIDSON 

MILL VALLEY, CA 

WEST POINT INN [his is the perfect 
spot for a back-to-nature experience— 
from the comfort of a rustic Craftsman- 
style lodge and surrounding cabins on the 
south slope of Mt. Tamalpais. There’s no 
television; cell use and propane-generated 
power are limited; furnishings are austere; 
and getting there requires a nearly 2-mile 
hike along fire roads. But one look at the 
amazing views of San Francisco, the Marin 
Headlands, and the East Bay from the 
inn’s massive wraparound deck and it will 
all be worthwhile. Plus in the morning, 
Mt. Tam’s trails are at your feet, from the 
steep descent down to Stinson Beach to 
the climb up East Peak. Pack in supplies for 
cooking up meals in the large communal 
kitchen; a little extra for sharing is a good 
idea too. From $35 per person, $18 ages 18 
and under; no overnight quests Sun—Lue; 
closed to day-hikers; www.westpointinn.com 
Or 415/646-0702, -RICH EHISEN 
Q SNOWBIRD, UT 

SNOWBIRD SKI & SUMMER RESORT 
We could go on about the beauties of the 
Wasatch Mountains in fall—the quaking 
aspen shining against mountain granite, 
the cerulean skies. We could go on about 
the pleasures of staying at Snowbird— 
their jolly Oktoberfests, the great Sunday 
brunches, even the angular ’7os architec- 
ture that still looks remarkably at home 
here in Little Cottonwood Canyon. Still, 
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passionate but lazy hikers that we are, 
here’s what we like best: Snowbird is a ski 
resort. That means you can ride the aerial 
tram to the top of 1,000-foot Hidden 
Peak and then hike down. Stupendous 
scenery and no uphill! Snowbird has four 
different lodging options: the dramatic 
(and newly renovated) Cliff Lodge and 
Spa; condos at the Lodge at Snowbird and 
Iron Blosam; and the cozy Inn at Snow- 
bird. From $69; www.snowbird.com or 
800/232-9542. -PETER FISH 
10 GLACIER NATIONAL PARK, MT 
GRANITE PARK CHALET You might 
be tempted to burst into song at the 
glacier-carved mountains, hanging 
valleys, and lush carpets of wildflowers in 
the “Crown of the Continent,” as explorer 
George Bird Grinnell called this spot. The 
1914 chalet is within the park, perched on 
a rocky outcropping at the nexus of four 
trails; the 7.6-mile, moderate Highline Trail 
is the most popular, with views of glacier 
peaks and the park’s rocky Garden Wall 
along the Continental Divide. The 12-room 
backcountry shelter offers bunk beds and 
a kitchen where guests take turns cooking; 
you can order freeze-dried food (from 
$5.58) and linens ($15) in advance. The 
view from the front porch is pure Bierstadt: 
rocky peaks, clouds, sky—absolutely 
regal. Through Sep 8; call now for last-minute 
cancellations, or book ahead for next year 
starting in Oct (lodge opens in late June); from 
$68; www.graniteparkchalet.com or 888/345- 
2649, -CAROLINE PATTERSON 
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Pescadero 


Hit the road along southern San Mateo 
County’s coast for a scenic seaside day 


THE STRETCH OF SHORELINE between 
Pescadero and San Gregorio seems like the 
land that time forgot—until you step into 
a gas station for an outstanding taco or 
gather heirloom seeds at an updated coun- 
try store. September’s clear days are the 
perfect reason to take a meandering drive 
connecting ocean views and small towns. 
EAT Taqueria y Mercado de Amigos The 
gas station at Pescadero’s crossroads gives 
no hint of the busy taqueria within, serving 
great tacos such as al pastor (barbecued 
pork) or savory lengua (tongue). INFO: $; 
1999 Pescadero Creek Rd.; 650/879-0232. 
Duarte’s Tavern The roadhouse is justly 
celebrated for artichoke soup, but don’t 
overlook seasonal specialties such as 
tomato salad with local goat cheese or 
fresh sand dabs. INFO: $$; 202 Stage Rd.; 
650/879-0464. 

Go Pescadero State Beach Relax with a 
picnic and watch the surf beat against the 
shore’s rocks. INFO: $6 per vehicle; State 1 
at Pescadero Creek Rd.; www.parks.ca.gov 
or 650/879-2170. 

Pomponio State Beach Build your dream 
castle on the wide expanse of sand. 

INFO: $6 per vehicle; State 1, about 3 miles 
north of Pescadero Creek Rd.; www.parks. 
ca.gov or 650/879-2170. 

Pigeon Point Light Station State Historic 
Park Check out the grounds at the 15-foot 
lighthouse (the interior’s not open to the 
public). To reach a newly accessible cove, 
head down the staircase near the 
entrance. INFO: Pigeon Point Rd. at State 
1, about 5 miles south of Pescadero Creek 
Rd.; www.parks.ca.gov or 650/879-2120. 
sHop San Gregorio General Store Grab a 
drink at the bar, browse items from west- 
ern wear to coloring books, or, on week- 
ends, hear live music. INFO: State 84 at 
Stage Rd., San Gregorio; 650/726-0565. 
Phipps Country Store and Farm Find 
garden inspiration at the nursery, or stock 
up on dried beans for autumn soups. 
INFO: 2700 Pescadero Creek Rd.; 650/879- 
0787. -KATE WASHINGTON 
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HALF MOON BAY 


SAN GREGORIO 


Pescadero 
Stage Rd.~ Creek Rd. 
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Getting there 
Pescadero is 15 miles 
south of Half Moon 
Bay, 2 miles inland 
from State 1o0n 
Pescadero Creek Rd. 
San Gregorio is 10 
miles south of Half 
Moon Bay; from State 
1, turn east on State 
84/La Honda Rd. and 
go1mile. Stage Rd. 
traces a narrow, wind- 
ing inland route 
between the towns. 


Make it an 
overnight 

Take an extra day to 
explore by booking a 
lodge room, cabin, 
tent bungalow, or 
campsite at Costanoa 
Lodge, about 10 miles 
south of Pescadero 
(campsites from $50, 
tent bungalows from 
$115, cabins from $185, 
rooms from $210; www. 
costanoa.com or 650/ 
879-1100). The place’s 
relaxed spirit fits 

that of the coast, and 
walking trails lead to 
gorgeous deserted 
beaches. Check the 
website for good deals. 
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Inspiration Renewed 


Experience your Waikiki 


The inspiration that made Waikiki famous is being renewed. Elevated levels of comfort. Endless 
mela <-llalaal—lals options. A variety of dining possibilities and the best beachfront locations. 
Justa glimpse of what awaits you at Starwood Hotels & Resorts in Waikiki. Add to this the spirit 
of aloha and you can ett sure of a Hawaiian vacation that'll forever be in your memories. 





Call your travel agent or visit us at starwoodhotelshawaii.com/waikiki * 1.866.716.8140. 


THE ROYAL HAWAIIAN - MOANA SURFRIDER, A WESTIN RESORT 
SHERATON WAIKIKI - SHERATON PRINCESS KAIULANI 
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Stroll Babcock Winery’s 5 
BEC Cu Ree 
of its rolling vineyards. 
RIGHT, FROM TOP Bryan 
Babcock of Babcock 
‘Winery checks out his 
vines; Syrah almost 

ready for harvest. 


For beautiful scenery and even better wines, explore Santa Barbara County’s Santa Rita Hills 
BY MATTHEW JAFFE PHOTOGRAPHS BY CHRIS LESCHINSKY 


BACK WHEN 1 lived in Lompoc, I would ride my bicycle down 
nearby Santa Rosa Road. It meandered past bean fields and 
pumpkin patches, looking out toward chalky bluffs on the oppo- 
site side of the Santa Ynez River. On a few slopes of the Santa Rita 
Hills, the low range just east of Lompoc, I noticed small vineyards 
but never gave them much thought. 

As it turns out, those scattered vineyards in the early 1980s 
were a harbinger of what was to come. Today the Santa Rita Hills 
constitute one of California’s most exciting wine areas. 

Until receiving designation as an appellation in 2001, this 
compact region was largely overshadowed by the neighboring 
Santa Maria and Santa Ynez Valleys. But no more. Easily explored 
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via a 34-mile loop linking Santa Rosa Road and State 246, the 
Santa Rita Hills have become a destination for visitors looking for 
distinctive Pinot Noirs or a lazy drive through the unspoiled coun- 
try of western Santa Barbara County. 

Just what distinguishes Sta. Rita Hills wine (as the appellation 
is officially named after a legal challenge by Chilean winery Vina 
Santa Rita)? 

Check out the map put out by the Sta. Rita Hills Winegrowers 
Alliance. Floating on a bed of fog above Lompoc is a face—with 
cheeks puffed and lips pursed—blowing for all it’s worth. The 
cooling breezes and maritime influences that wash over the 
region help create ideal conditions for the late-ripening, moody, 
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a smarter way to protect your nest egg. 


You've worked hard to build enough for retirement. Signature Banking” is an ideal way to help you preserve 
and manage what you've built: You'll enjoy bonus interest rates on rollover IRAs° with the security 
of FDIC insurance. You get a free safe deposit box’ to protect your valuables. You can take advantage 
of free travelers checks for extra peace of mind when you travel. We can even show you smart ways 
to get more out of your FDIC insurance to keep your retirement savings safe and secure. Just keep 
$10,000 or more in combined account balances, and we'll waive the regular monthly service charge. 
Maybe it’s time for a bank that understands your life. 
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and quite literally thin-skinned Pinot Noir grape. 

“There’s a sequence to how the day progresses here,” says 
Bruce McGuire, who arrived in the area in 1981 and is winemaker 
at Lafond Winery and Vineyards. “The fog leaves at 9:30. The 
wind comes up at 12:30 or1. So we have a cool wind blowing when 
areas farther inland are getting hot. That means we can leave our 
grapes exposed when in other spots they would just get fried.” 

With eight tasting rooms open ona regular basis and others 
by appointment, the region is big enough to sample a variety of 
winemaking approaches but not so large that you become over- 
whelmed by choices. 

Lompoc—once known for its flower fields, its rocket launches, 
and its federal penitentiary—is the de facto Dijon for this mini 
Burgundy. In a nondescript area tucked behind a Home Depot, a 
cluster of independent winemakers is lovingly called the Lompoc 
Wine Ghetto—three words that I never expected to see together. 

From Lompoc, it’s a short way south on State 1to Santa Rosa 
Road. Various crops still grow here, but the vineyards now define 
the landscape. In fall the hills glow gold, the leaves take ona 
reddish cast, and vines hang heavy with grape clusters. And many 
of those vines are just now maturing, which promises great things 
to come. 

“What we’ve already produced has been encouraging,” 
McGuire says, “but it’s at 10 to 15 years that the vines mature. You 
get more depth and texture. So they’re now just hitting their 
stride and will only get better and better.” m 
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LEFT At the Melville Vineyards 
CMe ea eole male) 
-can try Pinot Noir, Chardonnay, 
Niele lime (ania dlh sd 
eRe MUU niceae att 
__ Mediterranean-style building is 
one of the best ways to enjoy the — 
Bec sssceli ee -(o)Cs-14 (o lar Ve) iat 
Succ e COMA a nee 
__ visited by fingers of fog, spreads 


een es Lafond Winery and 


~ Vineyards. RIGHT David Lafond, 
- generalmanagerofLafond 
Bite) emda nee 
TTT ea a aa Cle 
started his first winery in 1962. 


Getting there 

The American Viticul- 
tural Area Sta. Rita 
Hills is about 50 miles 
northwest of Santa 
Barbara and makes an 
easy afternoon side 
trip. It’s best to start 
from U.S. 101 at 
Buellton, then head 
west on State 246. For 
more information, 
contact the Santa 
Barbara County Vint- 


ners Association (www. 


sbcountywines.com or 
805/688-0881). The Sta. 
Rita Hills Winegrowers 
Alliance has a helpful 
website (www.starita 
hills.com). 

While many winer- 
les carry gourmet 
items, there are no 
restaurants or accom- 
modations along the 
loop. Both Lompoc 
and the nearby Santa 
Ynez Valley have a 
range of dining and 
hotel options. 


A few of our 
favorite stops 
Alma Rosa Winery & 
Vineyards Pioneering 
winemaker Richard 
Sanford returns to his 
roots at this tiny, 
rustic tasting room. $5 
tasting fee; 7250 Santa 


Rosa Rd.; 805/688-9090. 


Babcock Winery & 
Vineyards Bryan 
Babcock is one of the 
region’s leading wine- 
makers. $10 tasting fee; 
5175 E. State 246; 805/ 
736-1455. 

Fiddlehead Cellars 
This is a good bet fora 
taste of the Lompoc 
Wine Ghetto scene. 
Open Thu-Sat and by 
appointment; $10 tast- 


ing fee; 1597 E. Chestnut 


Ave.; 800/251-1225. 
Lafond Winery and 
Vineyards Pick up its 
earthy “SRH” Pinot 
Noir 2005 and enjoy 
views from tables 
overlooking the vine- 
yards. $5 tasting fee; 
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6855 Santa Rosa; 805/ 
688-7921. 

Melville Vineyards & 
Winery Sample lush, 
velvety Pinot Noirs ina 
Mediterranean-style 
tasting room. Tastings 
from $5; 5185 E. State 
246; 805/735-7030. 
Sanford Winery & 
Vineyards Vintage 
lumber and handmade 
adobe bricks make this 
the most architectur- 
ally distinctive tasting 
room. $5 tasting fee; 
5010 Santa Rosa; 805/ 
688-3300. 


* FOR OUR SANTA RITA HILLS WINE PICKS, GO TO www,sunset.com/santaritawines 
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1ium Steaks 


Whoever said sleeping doesn’t pay, 


Thanks to our TripRewards® loyalty program, a good night’s sleep is as beneficial fiscally as it is physically. Start 
racking up points towards everything you see here and more the moment you check-in. If this sounds like a day at 
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Travel | Tips & trips 


What to do in Northern California 
September 








SAN MATEO 


Race to the track 


It won’t be long before condos 
replace the stables at 73-year-old 
Bay Meadows Racecourse. So now’s 
the time to pony up $3 for grand- 
stand admission and spend an 
afternoon at the track. Here’s the 
drill: Get up close to the competi- 
tors in the paddock as they’re 
saddled and prepped. Divine the 
_.. winner by the look in the horse’s 
nis eyes or just because you like long 
namestike Inahurry or Yodellittle- 
BE Te vanistomn (aaa g(-cVeh oh eget aes 
ove Wial-lgeu le 4 CN Ee amet aNvacy] |e 


ir see 
Mon—Tue; 2600 
baymeadows. 
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CHICO 

PLAY AN OLD-FASHIONED 
GAME Looking to make the 
most of early fall’s warm 
evenings? Head to the patio 
and bocce court at the 
stylish Red Tavern. Owners 
Craig Thomas and Maria 
Venturino recently made 
over a spacious former 
vacant lot adjoining the 
restaurant, and a game on 
the lavender-edged court— 
surrounded by comfortable 
seating—is a fun way to 
work up an appetite. If 
you’re more of a spectator, 
settle in with a champagne 
cocktail or glass of rosé and 
nibble something from the 
seasonal bar menu, like 
juicy grilled duck sausage 
with crunchy wine-pickled 
fennel. $$; closed Sun; 1250 
The Esplanade, www.red 
tavern.com or 530/894-3463. 
—KATE WASHINGTON 


GRANITE BAY 

MINE NEW MARKETS 

The new shopping complex 
Quarry Ponds—named 

for the four pretty, oblong 
bodies of water it over- 
looks—is awash in upscale 
shopping. You can uncover 
everything from the perfect 
bottle of red at WineStyles 
to chichi sandals at Shoe- 
fly, but the real focus is 

on food: Pizza Antica’s 
crisp-crusted pies; wild- 
mushroom meatloaf and 
other changing takeout 
fare at Pullman Kitchen; 
duroc pork and Hereford 
beef at Vande Rose Farms 
Meat & Fish market; anda 


riot of organic produce 
from family farms at Regio- 
nale Produce. Stop to shop 
for dinner, or compose the 
ultimate picnic to take to 
nearby Folsom Lake. 5550 
Douglas Blvd.; www.quarry 
ponds.com or 916/786-5511. 
—-KATE WASHINGTON 


SACRAMENTO 

SAMPLE FINE TEAS With 
the opening of Hina’s Tea, 
Sacramento has a sipping 
destination to savor. The 
urban-spare salon, done 
up in soothing greens and 
whites, has a tea-leaf motif 
that extends to the shape 
of the tables and the tiny, 
complimentary organic tea- 
infused cookies. Hina’s 
offers hundreds of green, 
black, white, fruit, and 
herbal teas, including 
specialty items like senchas 
flavored with natural fruit, 
milk oolong, and custom 
blends. Browse evocatively 
named loose-leaf teas (like 
green 1000 Day Flower or 
white Panda Pearls), sip 
the mystery tea of the day, 
or linger over a perfectly 


SONOMA 


Pair fresh air with art 


brewed pot. Closed Sun; 2319 
K St.; 916/443-9100. 
—KATE WASHINGTON 


SAN FRANCISCO 

TRY A PIE OR TWO At 
Mission Pie, there’s no need 
to feel guilty if you order the 
banana cream pie and the 
mixed-berry galette and a 
savory spinach-and-feta 
Mystipie. That’s because 
with each delicious bite, 
you’re promoting local, 
sustainable agriculture. 
And you’re showing a 
group of kids—the self- 
proclaimed “piesters”— 
that yes, hard work pays 
off. For the past two years, 
inner-city teens have been 
spending one day amonth 
working at Pie Ranch, a 
coastside farm dedicated 
to educating urban youth 
about agriculture. Now 
these same kids work 
behind the counter at sister 
business Mission Pie, rec- 
ommending pies that they 
helped make. So go ahead, 
buy another slice. 2901 
Mission St. (entrance on 25th 
St.); 415/282-1500. -AMY WOLF 


This month, downtown Sonoma becomes a fittingly 
picturesque venue for a one-day outdoor exhibition of 
plein air (or open air) art, attracting creative spirits and 
outdoors enthusiasts alike. Watch an elite panel of artists 
demonstrate the techniques used to capture a fleeting 
moment in nature—the light in the trees, a bird in flight. 
If you’re inspired to head home with one of the master- 
pieces, know that proceeds benefit local youth art 
programs, making you a true patron of the arts. 10-5 

Sep 15; Sonoma Plaza at State 12; www.sonomapleinair.com or 


707/933-9756. —-MACKENZIE GEIDT 

















SUNPOWER' |S UP TO - 
50% MORE EFFICIENT AND 
100% BETTER LOOKING. 


_ Solar power is smart. SunPower 
is smarter. SunPower is proud to 
power both 2006 and 2007 


Sunset Idea Houses. 


: Discover the difference. Come 
see us at the Sunset Idea Houses 
in San Francisco & Lake Tahoe or 


visit us at www.SmarterSolar.com. 


(007 SunPower Corporation. All rights reserved 
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September sunshine, great dining, and golden leaves: “Flag” is Arizona’s capital of autumn 


BY PETER FISH 


MOUNTAIN AIR MAKES YOU SMARTER 
announce the signs advertising Northern 
Arizona University. Hype or not, it’s true 
that, come September, when the air in 
Flagstaff is crisp as a Winesap and the 
skies are the dictionary definition of blue, 
the return of 18,000 NAU students gives 
“Flag”—the local nickname—a Red Bull-— 
swigging, outdoorsy zing 

One beneficiary of that zing is Flag- 
staff’s historic downtown, which, aided 
by some smart redevelopment, has 
climbed from dowdy to vibrant. Along San 
Francisco Street and Aspen Avenue rise 
superb early-1900s buildings, the best of 
which were constructed using the local 
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Moencopi sandstone that glows port-wine 
red in the sunlight. They’ve been joined by 
some good new projects, notably the 
outdoor plaza, Heritage Square, which 
hosts weekend concerts this month. 


Local art, local flavor 

Downtown is compact enough that you 
can stroll around making your own discov- 
eries, but there are a couple of stops you 
shouldn’t miss. Flagstaff’s proximity to 
Navajo and Hopi lands makes it a center 
for Native American art galleries like Jona- 
than Day’s Indian Arts. Day, who spent 
childhood summers on the Hopi reserva- 
tion, specializes in traditional Hopi katsina 


dolls, commonly called “kachinas”— 
“what the Hopi use every day as opposed 
to what they make for the Anglo art 
market,” he says. Along with the katsinas 
(priced from $30 to $250), he offers fine 
Navajo and Hopi baskets and blankets. 

Across the street from Day’s shop rises 
a true Flag landmark: the Hotel Monte 
Vista, topped by aneon sign that at night 
casts a flickering glow over half of down- 
town. Built in the era of the bellhop and 
cigarette girl, it now draws goateed 
university students and arty European 
tourists. They play pool in the lobby bar 
and start or end romantic relationships 
in the hotel’s lounge, then head to 





Perhaps your last vacation had championship golf courses, 
challenging snow terrain or incredible fishing. Maybe you 
found a secret hiking spot or fascinating history. But when 
was the last time you had it all in one place? Visit Reno-Tahoe. 





Boasting over 50 golf courses within 90 minutes of Reno- 
Tahoe, you’re never far from a great day on the links. And 
there’s more ... that’s why we call it America’s Adventure 
Place. Challenge the highest concentration of ski and 
snowboard resorts in North America or hike, bike, horseback 
ride, fish, boat or paddle at the Truckee River Whitewater 
Park located in the heart of downtown Reno. Check out the 
arts scene, history or top-name entertainment. Whatever your 
adventure, don’t forget the exciting casino nightlife. All of this 
together equals a destination where you can create your own 
personal adventure vacation. 


Book your Golf the High Sierra 
VisitRenoTahoe.com tod 

and vacation in 
1-866-470-7366 America’s Adventure Place 


VisitRenoTahoe.com/sunset 
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and squash at Brix. 


Rendezvous, which serves cappuccinos 


during the day and switches to martinis 
r dar| 
\U want something more substan- 
1an coffee or gin, Flagstaff holds an 
\gly sophisticated roster of restau- 
Cucina Italiana on Aspen 
0d for Italian, and Josephine’s 
ican Bistro has a relaxing 
ing. But Flag’s best restau- 
brick carriage house two 
downtown. Chef Laura 


Chamberlin and } > Paul and Laura 


artner: 
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»staurant and Wine Bar 
a little more than a year ago. Chamberlin 
uses local ingredients, like goat cheese 
from Black Mesa Ranch in Snowflake, for 
seasonally inspired menus, and pairs them 


with Paul Moir’s ambitious wine list. 
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Hike into fall 

Downtown’s charms notwithstanding, to 
experience Flagstaff fall at its most exhila- 
rating, you need to head out of town. Few 
cities have so much good hiking so close 
at hand. 

The best of the trails may be the 2-mile 
hike from Lockett Meadow into the Inner 
Basin of the San Francisco Peaks. Time it 
right—the second week of September is 
usually good—and you'll experience some 
of the finest fall color in your life. A wide, 
mostly flat road carries you into a seem- 
ingly endless grove of aspens whose 
quavering leaves glow like liquid sunlight. 
Above the trees rise the peaks, and above 
them, that insanely blue Flagstaff sky. 
Mountain air makes you smarter? 
Yeah—you’re smart enough to be here. = 


Getting there 
Flagstaff is about 140 
miles north of Phoenix 
via I-17. For more infor- 
mation, contact the 


Flagstaff Visitor Center 


(www. flagstaffarizona. 
org or 928/774-9541). 


What to do 
Heritage Square 
Summer concert series: 
2-4 Sep 1-2 and 8-9; 
Aspen Ave. between 
San Francisco and 
Leroux Streets; www. 
heritagesquaretrust.org 
Jonathan Day’s 
Indian Arts 21 N. San 
Francisco St.; 928/779- 
6099. 

Lockett Meadow to 
Inner Basin Trail Take 
U.S. 8915 miles north 
from Flagstaff; turn 
west at Forest Rd. 420. 
After 4/2 mile, turn 
right on Forest Rd. 552 
and follow signs to 
Lockett Meadow, 
about 4 miles. From 
the meadow, hike 1.6 
miles to the watershed 
cabin, then continue 
straight for 0.3 mile 
to the Inner Basin. 
Peaks Ranger Station: 
closed Sat—Sun; 5075 N. 
U.S. 89; 928/526-0866. 


Where to eat 
and drink 

Brix Restaurant and 
Wine Bar $$$; closed 
Sun; 413 N. San Fran- 
cisco St.; 928/213-1021. 
Josephine’s Modern 
American Bistro $55; 
503 N. Humphreys St.; 
928/779-3400. 


20 emi shh 


Pasto Cucina Italiana 
$$$; closed Mon; 19 E. 
Aspen Ave.; 928/779- 
1937. 

Rendezvous In the 
Hotel Monte Vista, 

100 N. San Francisco St.; 
928/779-6971. 


Where to stay 
England House Bed & 
Breakfast A 1902 home 
turned into a comfort- 
able inn. 4 rooms from 
$125; www.england 
housebandb.com or 
877/214-7350. 

The Inn at 410 Deserv- 
edly popular, with 9 
luxurious rooms. From 
$165; www.inn4i0.com or 
800/774-2008. 






























































‘MORGAN LANE 





Introducing a fresh 
start in Menlo Park. 


Take an established neighbor- 
hood crowned by the leafy 
splendor of mature trees. 
Add a gracious collection of 
Victorian-inspired homes, 
complete with covered 
porches and period trim. 
Morgan Lane is a rare and 
limited opportunity for 
sophisticated new residences 
at a highly sought-after 
address. Timeless comfort. 
Classic style. Come home 

to Morgan Lane. Log on for 
more information. 


WWW.LIVEATMORGANLANE.COM 
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Kick off the day witha 


morning ride inthe high — |) 


desert at Long Hollow 
Ranch. 
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In central Oregon’s Sisters, Old West still exists amid the rising ritz 
BY BONNIE HENDERSON PHOTOGRAPHS BY CHARLES GULLUNG 


SISTERS COMES by its rep as aranch hub honestly. But any dirt 
in the air over this central Oregon town, on the fringe of the high 
desert, is more likely to be kicked up by mountain bikes along red 
cinder roads than by bucking broncos during its annual rodeos. 

Despite Sisters’ 1800s-style architecture (strictly regulated by 
the town’s building code), don’t expect to see cowboys on horse- 
back galloping through the streets. Not here, where art galleries 
now outnumber saloons and where newcomers—the population 
has nearly doubled since 2000—arrive in SUVs, hungry for some- 
thing more than bacon and beans 

What yourll find these days is a town that’s as comfortably 
New West—with an upscale spa offering a “Dance of the Desert” 
signature body treatment and a tiny destination restaurant serv- 
ing dishes such as duck breast with a lavender-blueberry-anisette 
reduction—as it is wistfully Old West. 

[t’s the ranch nostalgia, though, that has me hooked: tangible 
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evidence of a less complicated life, closer to the land. Something 
about the window displays in Leavitt’s, a western-wear fixture 
on Cascade Avenue since 1977, always draws me in, stirring some 
preternatural rodeo-queen longing. Most of the clothing, I suspect, 
will never feel the chafe of the saddle; it’s STYLE IN THE SPIRIT 
OF THE WEST, as the sign in the window reads. The front show- 
room is filled with racks of cowboy and cowgirl finery—the 
embroidered and fringed shirts, the tight boot-cut jeans. Upa 
flight of stairs is the hat room, stacked with Stetsons and the like; 
and below it the boot room, redolent of leather and the promise 
of a Texas two-step. 

A similar longing pulls me to the Stitchin’ Post, just up the 
street. It’s one of the West’s great quilting shops, with bolts and 
bolts of fabrics, fun patterns—and gorgeous finished quilts, 
which inspire me to continue the one I started years ago. Nearby 
is Bronco Billy’s, a local institution housed in a 1912 building and 
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| gi '\xtapa Pacific, Mexico 
~~ SS Family paradise, reinvented. 

















After an estimated $20 million in renovations, Ixtapa Pacific will be re-opening in December 2007, complete with 
298 newly appointed rooms, including 60 family suites. Situated on a pristine beach amid breathtaking natural 
surroundings and 3 swimming pools (including one for adults and one for kids), Ixtapa Pacific will boast an 











Argentinian steakhouse and a children's restaurant among its four new gourmet dining options. With over 40 
years experience in childcare, no resort is better for families than Club Med, and the unparalleled children's 
programs at Ixtapa Pacific will keep kids happy and active, from infants to teens. And if it's relaxation you like, 








adults can enjoy the latest exotic treatments in rejuvenation at our new Spa. Share the world with us. 


For a preview of Club Med Ixtapa Pacific, visit clubmed.us/ixtapa-pacific 


























For reservations, visit clubmed.com, call 1-800-CLUB MED or your preferred travel profession 


States Mexico Dominican Republic France Guadeloupe Maldives Morocco Israel Brazil Club Med2 Italy Bahamas Marti i Turt 
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a reliable spot for grilled burgers and barbecue. 

Eventually I emerge from my time warp, and head south of 
the main drag, Cascade, to browse a burgeoning cluster of art 
galleries, antiques shops, cafes, and boutiques. That’s where 
I find Jen’s Garden, with its linen tablecloths and ever-changing 
four-entrée dinner menu. A few blocks southeast is FivePine 
Lodge, just opened in May, and its Shibui Spa, with a high-desert- 
meets-Zen ambience. 

Thankfully, ranches still encircle the town—with elk, llamas, 
cattle, and horses. Hinterland Ranch is just 3 miles away, and visi- 
tors are welcome to stroll the grounds and get nose-to-nose with 
members of its 170-llama herd. 

For areal taste of Old West living, I head to Long Hollow 
Ranch, 13 miles from town and about a century out of time. Tall 
poplars line the road leading to the yellow farmhouse, where 
I’m just in time for lunch on the broad veranda: sandwiches, 
homemade pickles, potato salad, sliced tomatoes, and berry pie. 

Originally part of the huge Black Butte Land and Livestock 
Company, Long Hollow started taking paying guests just seven 
ver Dick Bloomfeldt tells me between bites. That’s 
apparently nothing in ranch years. Many folks come for a week or 
more—especially the foreign tourists who make up more than a 
third of the clientele. In the off-season, the ranch welcomes 
weekenders too with trail rides through junipers and the promise 
of helping head wrangler Alicia Lettenmaier care for the horses. 

They have me, though, at the homemade pickles. m 


years ago, Ow! 
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Getting there 
Sisters is 20 miles 
northwest of Bend 
(about 150 miles 
southeast of Portland) 
on State 126/U.S. 20. 
www.sisterschamber. 
com or 866/549-0252. 


Where to stay 
Black Butte Ranch 
Rent a condo and enjoy 
golf, swimming, and 
trail rides (through 
mid-Sep). From $100; 
www.blackbutteranch. 
com or 866/901-2965. 
FivePine Lodge New 
development with 24 
cottages, 8 lodge 
rooms, and Shibui Spa 
(720 Buckaroo Trail; 
541/549-6164); Pleiades 
restaurant is set to 
open in October. From 
$169 through Sep 15, 
from $139 Sep 15—May; 
www.fivepinelodge.com 
or 866/974-5900. 

Long Hollow Ranch 
Ranch stay (including 
all meals and activities) 


from $185; lodging and 
breakfast only from $99; 
www.lhranch.com or 
877/923-1901. 


Where to eat 
Bronco Billy’s Ranch 
Grill and Saloon Prime 
rib and burgers. $$; 190 
E. Cascade Ave.; 541/ 
549-7427. 

Jen’s Garden Small 
but impressive 
seasonal menu. $$$; 
closed Mon through 
Sep 30, Mon—Tue from 
Oct—May, and entirely 
in Jan; 403 E. Hood 
Ave.; 541/549-2699. 


Where to shop 


Leavitt’s 100 E. 


Cascade; 866/549-6451. . 


Stitchin’ Post 311 W. 
Cascade; 541/549-6061. 


What to do 
Hinterland Ranch 
7:30-5 Mon-Sat; free, 
no reservations needed; 
www.hinterlandllamas. 
com or 541/549-1215. 
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Sisters in September 
This month, catch the 
Sisters Folk Festival 
(Sep 7-9; from $30, $85 
weekend pass; www. 
sistersfolkfestival.com 
or 541/549-4979), the 
Sisters Jazz Festival 
(Sep 14-16; from $20, 
$70 three-day pass; 
www.sistersjazzfestival. 
com or 800/549-1332), 
and the Sisters Tour 
of Artists Studios 
(Sep 22-23; free; www. 
sisters-stars.com). 
Northwest Pro Rodeo 
Finals Watch pros 
barrel race and more. 
Sep 21-23; $12; Sisters 
Rodeo Grounds; www. 
outlawproductionslive. 
com or 541/588-5007. 






























































Winner. of Strategic: Visién’s 2007 Total Qua ity. ey ; 2 FON ii iy tao ed 100,000 MILE}. 
Tf Mom ATC RON Oa 4-1 Co a Pedi ist A 6 





















tramty is 2 limited 
h standard : 


fegic Vision 






a 





Travel | Postcard 


San Francisco 
Flowers for Alcatraz 


BY PETER FISH 

















I’M WALKING with Carola Ashford past a bank of fuchsias so 

extravagantly purple and red, they stun the eye. “The funny 

thing is,” she says, “my college major was criminology.” 
Ashford does not study crime now. She is a landscape archi- 


tect who restores historical gardens. But her college career over- 


laps with this particular garden, belonging as it does to the most 
famous prison in the world, Alcatraz. 

Maybe, like me, you were not aware that Alcatraz had 
gardens. Every year 1.3 million of us visit the Rock. But mostly 
we go to savor a safe dose of mayhem. We want the illicit thrills 
you get from stories of Al Capone and hidden shivs and hard 
time done a long time ago. 

Alcatraz has a gentler history, though, and that is what 
Ashford is trying to recover. In the beginning, the Rock was a 
rock, bleakly barren. But the human urge to improve any patch 
of ground is strong. As soon as dirt was barged in for Army gun 
emplacements in the late 1800s, plants were grown on the 
island. For a century more, through the island’s career as a mili- 
tary prison and its more infamous incarnation as a federal peni- 
tentiary, gardens bloomed on Alcatraz clifftops and beneath the 
glowering concrete walls. 
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Gardening stopped in the 1960s, when the penitentiary 
closed. Even after Alcatraz became part of Golden Gate National 
Parks, the gardens were abandoned to ivy and blackberry. In 
2003, the nonprofit Garden Conservancy, working with the 
National Park Service and the Golden Gate National Parks 
Conservancy, decided to bring Alcatraz back into flower. 

“The first time I visited.’ Ashford tells me, “I looked at all the 
ivy and thought, I can’t do this.” But she and her team scoured 
historical records and interviewed members of the Alcatraz 
Alumni Association—officers and their families—to discover 
what the gardens had looked like in their prime. Volunteers 
removed debris. “Once we cleared out the overgrowth,’ Ashford 
says, “bulbs started coming out. They had been hidden 40 years. 
But when they saw the light of day, they bloomed.” 

Stories bloomed too. Any good garden requires an obsessive 
gardener. Alcatraz had these. One was Freddie Reichel, who 
worked as secretary to the warden in the 1940s. At first, Ashford 
explains, Reichel regarded the gardens as a burden. Then he 
took up the challenge of finding plants that would survive Alca- 
traz’s fog and wind. He corresponded with garden experts and, 


In the beginning, the Rock was a rock, 
bleakly barren. But the human urge to 
improve any patch of ground is strong 


following their suggestions, planted bush poppies, succulents, 
and blue-flowered pride of Madeira. Says Ashford, “He ended 
up a fervent horticulturalist.” 

The work changed prisoner Elliott Michener too. Ashford 
takes me to the west side of the island, where the convicted 
counterfeiter created terraced plantings that would have done 
a Pacific Heights mansion proud. “He built a birdbath, a green- 
house,” Ashford tells me. “It was just incredible. A showplace.” 

This is the world Ashford and her crews are bringing back. 
So far they've restored two of the island’s gardens; Michener’s 
will be completed over the next three years. We stand admiring 
it as it is now, a beautiful wreck beneath an ivy veil. Long after 
he had been released from Alcatraz, Michener wrote that his 
garden “provided a refuge from disturbances of the prison.... 
This one thing I would do well.” 

“So much ugly stuff happened at Alcatraz,” Ashford tells me. 
“Now we have the healing stuff too.” 

INFO Alcatraz visitors can pick up the free brochure The Gardens 
of Alcatraz on the island; for garden tours, call 415/561-3062. For 
visitor information, go to www.nps.gov/alca and www.alcatraz 
cruises.com @ 
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Exciting places to visit, innovative vintners to meet, and the best wines to try 


THE NUMBER OF GREAT WINES produced 
in the West just keeps growing. This 
spring, Washington State licensed its 
500th winery. That’s up from 155 in 2000, 
and 64 in 1990. It’s a curve that echoes 
earlier, similar growth in California’s older 
wine regions; newer places like Paso 
Robles still report runaway stats. The wine 
folks in Oregon, for their part, are busy 
figuring out how to divide the fruitful but 
unwieldy Willamette Valley into smaller 
appellations that would tell us more about 
their respective, distinctive wines. And 
states beyond the coast (such as Colorado, 
Arizona, New Mexico, and Idaho) are 
approaching a quality of winemaking that 
demands attention 


We have the pleasure—with the help 
of a distinguished panel of judges—of 
sorting through this remarkable wine 
action every year to find the newest best 
regions, tasting rooms—and wines. Go to 
www.sunset.com/wineawards to find out 
how we decided and see the entire list of 
wines nominated for our awards this year 
(a handy resource to print out and keep for 
wine-shopping trips). 

Last year, we predicted that Syrah 
might be the next big red. This year, three 
won in our tasting. In June, we reported 
on the Riesling renaissance we’re seeing in 
the West. Sure ertough, more Rieslings 
than ever were nominated for awards. 

Read on for Sunset’s 2007 picks. 


Fog creeps in from the 
Pacific over Anderson 
Valley’s Navarro 
Vineyards, chilling the 
region to Pinot Noir 
and Chardonnay vines’ 
taste—and giving it the 
winegrowing potential 
that makes the 
California valley our 
Up-and-Coming Wine 
Region of the Year. 











Inspired living in 
magnificent locations. 
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exploration, an inspiration and a discovery. It’s the way life was meant to be. 







Found in truly magnificent locations throughout the West, Trilogy offers many 
paths that will lead you toward revitalization and renewal. You'll discover new 
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Now it’s your turn to taste this dream lifestyle with a special offer just for Sunset readers. 
Go to www. TrilogySunset.com to claim a $75 Trilogy Club Cash exclusive online offer. 7 
When brought to a local Trilogy community, it can be used at Trilogy 

restaurants, spas, golf courses and pro shops. Enjoy! 


uct Trilogy online today before your visit to take 
A 8 advantage of the exclusive online offer. 
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Where dreams take flight. 
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Up-and-Coming Wine Region 
ANDERSON VALLEY, CA Cool, foggy 
Anderson Valley, hugging State 128 from 
Boonville north through Philo until it ducks 
into the redwoods on its way to the sea, 
has become a hot spot for Pinot Noir, 
Chardonnay, and now crisp Alsatian 
whites. Long a lovely, remote secret 
(maybe purposely held), the region caught 
the attention of the French back in the 
1980s, when Champagne Louis Roederer 
established what was to become one of 
California’s best sparkling-wine houses 
(the two main grapes needed for bubbly 
being the aforementioned Chardonnay 
and Pinot). Now, though, deep pockets a 
little closer to home are adding elegant 
new Pinots like Duckhorn Wine Company’s 
“Goldeneye” to the ever-delicious old 
lineup anchored by Navarro Vineyards. 
And everyone in the valley is making 
waves with crisper and drier-than-ever 
Riesling, Gewurztraminer, and Pinot Gris. 
Look for our “Getaway” story on the Anderson 
Valley next month. 
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Winemaker of the Year 

BOB BETZ, MW, BETZ FAMILY WINERY, 
REDMOND, WA Catch Bob Betz describing 
the gentle gravity-flow treatment he gives 
grapes in his new facility or the intense 
fruit and structure that eastern Washing- 
ton’s vineyards yield, and you get the 
knowledge of an academic propelled by 
the passion of an artisan. One of only 257 
people in the world (24 in this country) 
who hold the insanely rigorous Master of 
Wine degree, Betz helped establish the 
quality that put Washington on the map, 
in a 28-year career with what’s now Ste. 
Michelle Wine Estates, one of the best 
behemoth wine companies in the world. 
These days, at his family winery, Betz’s 
hands are quite literally in the must: Since 
his wine press deliberately lacks computer 
controls, he has to decide when he’s 
extracted enough fermented juice from 
the grape skins and seeds. Betz’s “Pere de 
Famille” Cab—nominated for our awards 
this year—tells all. www.betzfamilywinery. 
COM OF 425/861-9823. 












The Green Award 
SUSAN SOKOL BLOSSER, SOKOL BLOSSER 
WINERY, WILLAMETTE VALLEY, OR Presi- 
dent and founder Susan Sokol Blosser 

has pioneered green winegrowing and 
making in a state that is itself in front of 
the movement in the industry. Just west of 
Dundee, Sokol Blosser Winery farms 
organically and uses 50 percent biodiesel 
fuel in its tractors and unbleached paper 
for labels and wine boxes. Go to the Sokol 
Blosser website and you can track the 
energy output from the winery’s new solar 
panels in real time, as well as see how 
many pounds of carbon dioxide it has 
saved the environment this year. Tour $10, 
tasting fee from $5; 5000 Sokol Blosser Lane, 
Dundee, OR; www.sokolblosser.com or 
800/582-6668. 


Best Wine Bar 
CAV WINE BAR & KITCHEN, SAN 
FRANCISCO [he wine list in this narrow 
space just up Market Street from Zuni Café 
draws from wildly eclectic regions, from 
Central to Eastern Europe, South America 
to New York. But it’s not all expensive. 

A fair number of bottles are listed at less 
than $40. Cav’s “Kitchen” is a vital partner 
to the “Wine Bar,” with a seasonal menu 
geared toward nibbling (housemade 
charcuterie, shots of soup), small-plate 
sharing (squash blossoms stuffed with 
zucchini mousse on a tangy mélange of 
olives and eggplant), or full-on dining 
(steak on warm lentil and frisée salad). 
Don’t skip the cheese; it’s as global a 
collection as the wines. $$; closed Sun; 1666 
Market St.; 415/437-1770. >6o 
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BUY YOUR FAVORITE HISTORIC COVER 


“ART 
of Sunset Magazine 


Over a hundred years of art. A sampling of covers from the 
magazine's first four decades available now in a unique poster celebrating 
the art of Sunset. Buy the commemorative poster or individual historic 
posters. The posters measure 20” x 29” (The Art of Sunset 24" x 36") and 
range in price from $10-$50 plus $5 shipping and handling. 


Ka we rn ' 
of Sunset 


wae 


THE ART OF SUNSET POSTER—*10,00 


For a limited time, use your MasterCard® and receive an exclusive 10% 
discount on Sunset posters. To receive this discount, call 1-800-227-7346 
and ask for Ext. 5570 on weekdays, between 9 am and 4 pm Pacific Time. 


If paying by check, make payable to: Sunset Publishing ter Cres ~ 
Corporation and mail to Sunset Magazine, Attn: Posters, mM a 
80 Willow Road, Menlo Park, CA 94025 2 oo Z 


Indicate which poster(s) you would like to order by . 
specifying poster month and year. The shipping charge is 
per order, not per poster. 


t=] Oa Pecan E10) toe’ 1934—35 JUNE 1978—35 


Visit www.sunset.com/web/go/poster.htm 
to view other posters in this special collection. 











Tasting at its best, at Robert 
STU Cae ea EER EVA 


Best Tasting Room 

ROBERT SINSKEY VINEYARDS, NAPA 
VALLEY, CA The wines are grown organ- 
ically and there are nibbles at hand in 
Robert Sinskey Vineyards’ warm tasting 
room. You’re in a tall, central redwood 
nave growing out of low stone walls 
surrounded by a kitchen garden—an earth 
cathedral of sorts. And that garden is 
important: It’s the location of culinary 
tours and source of food-and-wine pair- 
ings prepared in the vineyard kitchen 
tucked in a corner of the tasting room— 
both of which you can make reservations 
for. In a region where Cab is king, Robert 
Sinskey pours beautifully crafted Pinot 
Noirs and aromatic whites (try the 
“Abraxas” blend of Alsatian grapes). Tast- 
ing fee from $20; 6320 Silverado Trail, Napa; 
www.robertsinskey.com or 800/869-2030. 


Wine of the Year 

RED Behrens & Hitchcock Kenefick 
Ranch Cuvée Cabernet Sauvignon 2004 
(Napa Valley; $75) With only about 15 years 
of winemaking under its belt in Napa 
(about 8 in its Spring Mountain winery), 
the Behrens & Hitchcock team has pro- 
duced a Cab that beautifully balances ripe 
fruit with great structure and soft tannins 
through a long, long finish. This might be 
one of the best “cult wine” deals around. 
WHITE Schramsberg “J. Schram” Brut 
1999 (North Coast; $90) The “prestige 
cuvée” (best wine, in Champagne terms) 
from the Davies family, who pioneered 
sparkling-winemaking in the Napa Valley, 
“J. Schram” is toasty and elegant, with 
complex citrus, red apple, pear, and ginger 
spice flavors, plus fine little bubbles and a 
long, lovely finish. 
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Steal ($15 and under) 

PEOPLE’S CHOICE AWARD 

RED Louis M. Martini Cabernet 
Sauvignon 2004 (Sonoma County; $15) 

A classic Cab nose of cassis, dark plums, 
and a little minty chocolate is followed by 
juicy plums and berries. Winemaker Mike 
Martini—grandson of pioneering Louis— 


advises aging it in the backseat of the car 


on the way home from the store. 

WHITE Geyser Peak Sauvignon Blanc 
2006 (California; $12) The prototype for 
classic California Sauvignon Blanc: a whole 
gamut of fresh-squeezed citrus, from 
lernon-lime to grapefruit, with a crisp, 
herbal edge and tiny touch of gooseberry. 


Good Value (between $15 and $30) 


RED Truchard Syrah 2003 (Carneros; $28) 


A meaty Syrah, with rich, dark berries set 
off by smoke and pepper. 

WHITE Charles Krug—Peter Mondavi 
Family Sauvignon Blanc 2006 (Napa 
Valley; $18) Bright and fresh, as a California 
Sauvignon Blanc should be. Grapefruit and 
Key lime carry the palate, but passion 

fruit, herbal pea-shoot flavors, and hints of 
olive add interest. 


Special Occasion (between $30 

and $50) 

RED PlumpJack Syrah 2005 (Napa Valley; 
$40) Dark, smoky aromas with a little lico- 
rice, espresso, and intense blackberries. 
This Syrah has a great balance of acidity 
for along, lively finish. 

WHITE Talley Rincon Vineyard Chardon- 
nay 2005 (Arroyo Grande Valley; $40) Rich, 
toasty apple-pie aromas are followed by 
fresh lemon-custard flavors spiked with 
minerals and lemon zest ona long finish. 


Deep Pocket (over $50) 

RED Sequel Syrah 2004 (Columbia Valley; 
$55) A rich but finely balanced Syrah. Spicy 
blueberry and herb flavors follow a smoky, 
leathery nose with hints of vanilla, mocha, 
and sweet pipe tobacco. 

WHITE HdV Chardonnay 2004 (Carneros; 
$55) Intense layers of lemon and pear and 
edgy, pleasantly bitter herb and orange- 
Zest flavors belie the nose full of butter- 
scotch and golden apples on this complex 
Chardonnay. = 
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The Sunsets Breczehouse”™ is the newest "clean and t h Thi 
green” modislan home designed by Michelle Kavimann Sunse ®) OUuUSE 
Designs anc Sunset Magazine. This eco-onented 
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Custom Southern Highlands 
with an overgrout technique 
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Where do you Rock?’ Outdoor living spaces, living rooms, porte cocheres, grand 
entrances, wine cellars, facades and breakfast nooks — Eldorado Stone transforms all of them into 
settings of exceptional beauty and romance. And at half the cost of real stone, Eldorado enables you 
to create the distinctive features you desire and still stay on budget. For a quick tour of innovative 


Eldorado installations, go to eldoradostone.com/walkthrough. 


800.925. 
00.925-1491 The Most Believable 


www.eldoradostone.com 
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A half-inch of 
decomposed granite 
over a compacted base 
forms a firm, clean 
surface that drains well - 
when summer rains 
drench this garden in 
Rancho Mirage, CA. 
The path’s irregular 
shape, edged with pale 
flagstone, slows visitors 
down enough to enjoy 
the yellow-flowering 

_ palo verde, agaves, and 
opuntia and barrel 
cactus along the way. 
DESIGN Michael 
Buccino, Michael 
Buccino Associates, 
Palm Desert, CA 
(www.mbuccino.com or 
760/772-7166) for Paul 
and Carrie Stone. 
Installation by Randy . _ 
Buccino. F 
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Garden | Design 


EVERY GARDEN PATH comes with a ques- 
tion: Where does it lead? But it’s the journey 
as well as the destination that makes it so 
alluring. Along the way, the garden slowly 
reveals surprises—choice plants appear, 
scents envelop you, vistas open up, and 
flowers present themselves for cutting. 

The desert path pictured on page 63 
was designed to slow people down. “Trav- 
eling through is as important as the point 
of arrival,” says its creator, landscape 
architect Michael Buccino. So it is with 
most well-thought-out paths. They set the 
pace—at one moment leading you toa 
tree with beautifully flaking bark, and at 
another presenting you with a striking 
vista or a piece of evocative garden art. 

Such pauses are planned: a widening 
here, a cluster of tiny sculptural succulents 
there, or a bench that beckons from across 
the garden. The splash of a fountain may 
draw you down a small side path, just as 
the action around a feeder might invite 
you to watch the birds for a moment. 


Thoughtful design 

A good path leads with authority through 
the garden. That’s why designers route 
them in ways that direct your gaze toward 
beautiful things and away from unlovely 
necessities like compost piles and trash 
cans. Broad, well-marked entries pull you 
in, while trails that wander off behind the 
shrubbery are often intentionally hiding 
something. There’s also much to be said 
for putting paths where they want to be— 
wherever family members have worn trails 
into the turf, for instance. 

Use solid materials such as brick and 
flagstone for paths you’re likely to travel 
on barefoot, and bark or gravel for natural- 
looking satellite paths (edge loose surfaces 
with rocks or benderboard). To soften a 
path’s look, plant low groundcovers 
between pavers (for choices, see page 66). 
Allow at least 2 inches of soil between 
pavers, then amend the soil well—it 
should be light so it won’t pack down with 
foot traffic—before planting. 

Once your paths are in place, acces- 
sorize the areas around them with art, a 
bench, or an arbor. That way, each area 
becomes a mini destination, and all 
combine to make the journey a delight. 
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3 elements of 
a great path 


Start by mapping your 
garden on graph paper. 
Put an X at every key 
location: the hammock, 
the honeysuckle arbor, 
the garden’s best view, 
a bench that gets 
morning sun. Mark the 
garden’s access points 
(gates, doors, patio) 
and its infrastructure 
(compost pile, hose 
bibs, heat pump, tool- 
shed). A path system 
should connect all 
these points. 

WIDTH Make paths 
wider than you think 
necessary—you ll 
appreciate the extra 
space when you’re 
brushing past thorny 
or rain-soaked shrubs. 
Wide paths also allow 
room for groundcovers 
to soften their edges 
without crowding you. 
Make major paths 6 
feet wide so two 
people can walk 
abreast, and never less 
than 4 feet wide. Spur 
paths can be 2 feet 
wide if you’ll never 
need to access them 
with rolling garden 
equipment. 

SURFACE Main path- 
ways need a hard or 
hard-packed surface 
that can easily support 
wheelbarrows, garden 
carts, and lawn 
mowers. If you’re 
using gravel, get the 
sharp-edged kind; 
round-edged pea 
gravel doesn’t pack 
well, so wheels sink in. 
In cold climates, avoid 
smooth surfaces like 
glazed tiles and 
finished wood; such 
surfaces can be 
damaged by sand used 
to cover ice buildup. 
DRAINAGE Crown 
hard-surfaced paths 
(?/4-in. drop per foot) 
so water runs off. 
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Velvet-smooth and 
dense as moss, this 
chartreuse-green 
perennial can be either 
of two nearly identical 
plants: the more 
common Sagina subu- 
lata ‘Aurea’ or Arenaria 
verna ‘Aurea’. Green 
forms of both are 
commonly called Irish 
moss. Both need full 
sun or partial shade, 
regular water, and 
good drainage. They 
grow everywhere 
except intermediate 
and low desert, 
Alaska, and Hawaii. 


Honey-scented white 
flowers cover this 
annual all year in mild 
climates, or from 
spring through frost 
where it’s cold. Scatter 
seed in cracks or 
gravel, and bloom will 
appear a few weeks 
later. There are laven- 
der-pink and deep 
violet-purple forms. 
This drought-tolerant, 
fragrant, crevice-loving 
plant with blue-green 
foliage is a classic for 
paths. Growing 3 
inches tall and rooting 
as it spreads, it takes 
light foot traffic and 
blooms all summer 
(bees could spell trou- 
ble if you plan to run 
the pathway barefoot). 
It grows everywhere 
except Hawaii. 


(D) This dense 3-inch- 
tall, evergreen ground- 
cover seems made for 
cracks. Blue star- 
shaped flowers cover 
it in spring and early 
summer. It grows 
everywhere except 
cold-winter climates 
and desert; in warm 
parts of California, 

it needs abundant 
summer water to 
avoid burnout. 


*FOR MORE PATH IDEAS, VISIT www.sunset.com/paths 





Not available in all areas. 






































Worry not. One call to Farmers HelpPoint 4 RnR IE | a 
deal with the problem quickly and compassionately. To learn more, visit farmers.com or call 1-800-FARMERS 
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Be, 


Artful 
landscape 


Design vignettes to look good 


from both near and far 
BY JULIE CHAI PHOTOGRAPHS BY MARION BRENNER 








A STRIKING VIEW from a second-floor-level patio and a place for 
garden statuary—that’s what Jean Simpson, who has been 
collecting art for 25 years, wanted for her Piedmont backyard. But 
when she bought her 1889 Queen Anne home, the yard consisted 
of a small brick patio and a large rectangular lawn bordered by a 
jumble of trees and shrubs. 

To create the inviting destination she envisioned, Simpson 
worked with landscape architect Bobbi Feyerabend and land- 
scape designer Georgia Madden, who reconfigured the yard to 
include a larger, shapelier patio for entertaining, a tucked-away 
retreat space, and borders filled with colorful plants. Now the 
space showcases some of Simpson’s favorite art pieces (the brick 
patio with a semicircular edge on one side, for example, is 
designed around a cast-stone table). And the entire garden is 
more interesting when viewed from the home’s second-story 
patio, where Simpson frequently entertains. 

Because natural springs flow through the hills surrounding 
Simpson’s property, parts of the garden are always damp. So 
Feyerabend and Madden included plants such as ferns, hydran- 
geas, and rhododendrons that welcome plenty of water. They 
also focused on adding seasonal color, including clematis, lime 
green euphorbias, and roses, as well as plants with striking 
textures. “Something is happening all year,” Feyerabend says. 

In addition to its visual appeal from above, the garden slowly 
reveals more artistic touches—including columns and a giant 
stone gunnera-leaf sculpture/fountain—as you stroll among the 
plantings. 

DESIGN Bobbi Feyerabend and Georgia Madden, Feyerabend & 
Madden Landscape Design, Emeryville (www.fmlanddesign.com or 
510/450-0803) 


Three great ideas from this garden 
1. Create viewing spaces. In Simpson’s garden, a bench at the end 
of a checkerboard path is the perfect spot to savor the yard. “It’s 
the first space that gets shaded in the afternoon,” Simpson says. 
2. Work with the site. Simpson’s garden slopes away from the 
home, so Feyerabend and Madden took advantage of the change 
in grade to create a curved brick step with a lawn inset (pictured 
at left), blurring the transition from patio to lawn. 
3. Integrate existing materials with new ones. Simpson’s original 
patio included old bricks with a wonderful patina of age and the 
makers’ stamps on them. Feyerabend and Madden mixed these 
i ; bricks with used brick purchased from a stoneyard to make the 
: 4 ~ yo Py eee ee. Cae larger patio. = 
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A bland garden is transformed thanks to the clever reuse of on-site materials 
BY SHARON COHOON PHOTOGRAPHS BY STEVEN GUNTHER 


WHAT TO SAVE, what to lose? These are 
questions that surface every time you 
renovate a garden. Sometimes scrapping 
everything and starting with a clean slate* 
seems like the only solution. But if you 
look carefully enough, even the blandest 
landscape usually has elements worth 
saving. That was the thinking behind the 
makeover pictured here—a collaboration 
between garden designer Heidi Santschi 
and homeowner Gayle Troll. 

When Gayle and her husband, John, 
moved into their ranch-style home in 
Pacific Palisades, California, a few years 
ago, they inherited a front yard that was 
mostly dead lawn and a backyard that was 
largely concrete. What they wanted was a 
proper front entrance with privacy screen- 
ing and better curb appeal. In the back- 
yard, they yearned for an outdoor kitchen, 
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a secret spot for John to sunbathe, a patch 
of lawn for a new dog, and a more colorful 
view from their home’s large back win- 
dows than the existing slope covered with 
Algerian ivy. 


Recycled concrete 

To make way for the new landscaping, 
Santschi first removed 2,500 square feet of 
concrete paving in the backyard. But 
instead of sending the broken pieces toa 
landfill, she reused them to build a low 
retaining wall that snakes across the front 
yard and curls around the corner of the 
property. She also used the fragments to 
build the front steps (which she separated 
with Dymondia margaretae so they appear 
to float), a water feature in the new entry 
courtyard, as well as a firepit and barbecue 
station in back. By the time the project 


ABOVE The front yard 
was carpeted with 

dead lawn before the 
homeowners began a 


landscape makeover of 


their Pacific Palisades, 
CA, property. Top Now 
a two-level garden fills 
the area with easy-care 
foliage plants, including 
multitrunked olive 
trees, ‘Golden Goddess’ 


o<" 
BEFORE 


bamboo (Bambusa 
multiplex), Pittosporum 
crassifolium ‘Com- 
pactum’, and fortnight 
lily. Concrete removed 
from the backyard 
makes up the new wall 
between the two levels, 
as well as the front 
steps. California gray 
rush (Juncus patens) 
accents the curb strip. 
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was finished, practically every piece had 
been recycled. “The broken concrete 
became the textural ribbon that tied the 
whole project together,” Santschi says. 


Elegant new entrance 

Across the front of the entry courtyard, 

a series of staggered walls creates privacy. 
Another “wall” of welded wire mesh is 
carefully placed along the side of the 
courtyard to allow late-afternoon offshore 
breezes to waft through and to frame 
sunset views. “I love the subtlety of my 
new front yard,” Gayle says. “It has a lot 
more presence, yet is modestly off-key— 


x 


exactly what I hoped for.” 


Backyard retreat 

After all the concrete was removed, the 
backyard’s most obvious feature was a 
corner where two retaining walls met 
ina7s° angle. The walls were the right 
distance from the house, a perfect height, 
and in great shape, so Santschi and Gayle 
agreed they should stay. Yet the designer 
admits the shape was a puzzle. “T finally 
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realized it was just calling out for 
banquette seating—and with that, the 
whole design came together,” she says. 

Building on the theme, Santschi added 
a triangular firepit and an L-shaped barbe- 
cue. John’s “sun pad” forms yet another 
triangle. To further reinforce the motif, the 
new back patio hardscaping is set on the 
diagonal, drawing attention away from the 
lot’s irregular shape. 

Along the back wall of the property, to 
create the screen of color Gayle wanted 
to see from inside, Santschi added a line 
of purple-leafed plum trees. She filled 
the slope behind them with a tapestry 
of textures, including grasses to pick 
up the golden tones of the surrounding 
hillsides. 

At Gayle’s request, Santschi added a 
tiny viewing deck on the back corner 
slope, close to the property line. “It’s a 
fun place to have cocktails,” Gayle says, 
“and it’s perfect for the mood I wanted 
in the backyard.” 

DESIGN Heidi Santschi Garden Design, 
Santa Monica (310/451-1639) a 


Lessons from this ga 
HOLD OUT FOR THE 
RIGHT DESIGNER 
Gayle Troll talked to 
several designers 
before finding Heidi 
Santschi, whom she 
discovered ona garden 
tour. When the two 
met, they instantly 
clicked, working 
together more as 
collaborators than as 
designer and client, 
Santschi says. “I really 
loved the whole 
process,” Gayle adds. 
“T almost wish I could 
start over.” 

PROVIDE EXCUSES TO 
GO OUTDOORS The 
Trolls have a handful 
of options, including 
the front courtyard, 
banquette seating 
near the firepit, hill- 
side deck, and private 
sun patio. 


den makeover 

USE MATERIALS 
CONSISTENTLY You 
might think that after 
sawing, jackhammer- 
ing, and pulling out all 
that concrete, the last 
thing you’d want to do 
is add more. But it was 
the only material 
Gayle and Santschi 
really considered for 
the new hardscape. 
“There’s a lot of 
exposed aggregate,” 
says the designer, 
“which plays in very 
nicely with the rough- 
ness of the broken 
concrete.” 
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Garden | Northern California checklist 


What to do in your garden 
Septembe 


SUNSET CLIMATE ZONES 


Ne 
© ia-2b mi. 
 Valley(7-9) {i Inland (14) 


\ 


B coastal (15-17) 


Planting 

Bee-attracting blossoms Sunset climate 
zones 7-9, 14-17: Invite bees into your 
garden by growing plants they love, 
including Aster x frikartii ‘Monch’, Gaillardia 
x grandiflora, lavender, Russian sage, Salvia 
chamaedryoides, and scabiosa. Learn more 
online from the Urban Bee Project at the 
University of California, Berkeley (http:// 
nature. berkeley.edu/urbanbeegardens). 
Bulbs Shop soon for the best selection of 
spring-blooming bulbs. Choose firm ones 
without soft or moldy spots. In mild 
climates (zones 9, 14-17), plant crocuses, 
daffodils, Dutch irises, freesias, homeria, 
hyacinths, ixias, Leucojum aestivum, scillas, 
sparaxis, tritonias, tulips, and watsonias. ; 
Chill crocuses, hyacinths, and tulips in the 
refrigerator for about six weeks before 
planting (keep them away from fruit and 
vegetables). Zones 1-2: Plant crocuses, 
daffodils, and tulips. 

Drought-tolerant perennials Zones 7-9, 
14-17: Plant cistus, grevillea, kniphofia, 
phlomis, and salvias now. You can see 
varieties of these and other low-water 
options in water-conserving display beds at 
the Santa Clara County Master Gardeners’ 
Palo Alto Demonstration Garden in Eleanor 
Pardee Park (free; Center Dr. at Martin Ave.; 
www.mastergardeners.org or 408/282-3105). 
After two years, the plants there need only 
monthly watering. 
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Garlic Zones 7-9, 14-17: For harvest next 
summer, plant garlic now in a sunny spot 
with well-drained soil. If your soil is heavy, 
plant in raised beds. Mix in plenty of 
compost. Common white garlic types are 
easiest to grow; plant cloves so tips are 
about 1 to 2 inches deep and 3 to 6 inches 
apart. Elephant garlic isn’t true garlic—it’s 
milder in flavor. Plant cloves 1to 2 inches 
deep and 8 to 12 inches apart. Zones 1-2: 
Plant in early spring. 


Maintenance 

Compost Pull up spent summer annuals 
and vegetables and add those that are 
disease- and pest-free to the compost pile. 
Also mix in grass clippings and fallen 
leaves. Chop up large stems or put them 
through a chipper so they compost faster. 
Compost can take from six weeks to six 
months to make, depending on tempera- 
ture, moisture, size of the material, and the 
type of system used (a barrel composter 
works faster than a pile). 

Divide perennials If clumping perennials 
such as agapanthus, coreopsis, and day- 
lilies are overgrown or not flowering well, 
it’s time to dig and divide them. (Zones 
1-2: Do it early in the month.) Use a 
spading fork to lift the clumps; cut them 
into sections with a spade, sharp knife, or 
pruning shears. Replant sections in well- 
amended soil; keep moist while new roots 
develop. 

Harvest edibles Continue harvesting 
corn, eggplants, melons, peppers, squash, 
tomatoes, and other warm-season crops. 
Remove any plants that have stopped 
producing or have become diseased. 
Renovate lawns Zones 7-9, 14-17: To keep 
lawns healthy, use a thatching rake to 

pull through dense grass, ripping out the 
thatch (strawlike mat beneath the grass). 
Then aerate the lawn by poking holes in 
the sod (use a long-handled aerator or, for 
large lawns, a power aerator from a rental 
yard). Fertilize with a complete lawn fertil- 
izer; water well. -JuLIE CHAI 


Tip from the 
test garden 


PLANT ONIONS Start with 
seedlings in sixpacks. Here’s 
how to maximize the 
number of bulbing onions 
you can grow for harvest 
next summer. 


STEP 1 Remove a bunch of 
seedlings (and attached 
soil) by pressing on the 
bottom of one cell of the 
sixpack. Gently tease apart 
the seedlings, keeping roots 
intact, to create multiple 
bundles of about three 
seedlings each. Repeat this 
process for the remaining 
five cells of the sixpack. 


STEP 2 Plant the bundles 
in loose, well-draining soil in 
full sun. Space them about 
6 inches apart and plant 
at the same depth as in 
tne sixpack. As seedlings 
develop, clip the weaker 
ones from each group at 
the base so that the stron- 
gest remains. Water and 
fertilize regularly. 
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With a healthy balance of protein, fat and taurine, Purina® Cat Chow® 
Complete Formula is an important part * 
of a completely healthy way of life. 







Log on to Geil Ae p and learn 
more about the needs of your cats 
from veterinarians, cat experts and 
cat lovers just like you. 
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Introducing Aura” by Benjamin Moore. 


Benjamin Nl MET od, 


_., The Leader in Paint & Color™ | Paints 


To discover your Aura today and find your closest Benjamin Moore? Aura retailer, visit.us at 
myaurapaint.com or call 1-877-BM-AURA1 (1-877-262-8721) 


©2007 Benjamin Moore & Co. Ben es n Moore and the triangle “M” symbol are registered trademarks, and Aura, ColorLock and 
The Leader neal nt & Color are tr. ae ks, licensed to Benjamin Moore & Co. 












































BY KATHRYN HARRIS PHOTOGRAPHS BY ART GRA 


A FRESH START was what Carl and Vivian 

Browne wanted for their family home— 

a 1,500-square-foot 1950s cottage ona ; 

long, narrow lot in Newport Beach, Cali- ~ - ea tl Carl als eee 
fornia. Over the years, the couple and dom aul f fi feel iis eons 
their two daughters, Victoria, 15,and ‘utra.to J ng ‘He was also 
Emily, 13, had watched asthehomes_ - TEVA fe Wark’of his So meer 
around them were razed and replaced by 

Tudor, Mediterranean, and French Country 

mansions. But when the Brownes were 

ready to rethink their living quarters, 

they didn’t just follow the neighborhood 

trend. Instead, they started over witha 





























was still young and hungry—or we’d 
never be able to afford him.” 


The result of that collaboration is a two- 
story, three-sided stucco structure that 
maximizes the family’s experience with 
the outdoors, Pacific Ocean breezes, and 
abundant California light while shielding 
them from unwanted views of neighbors. 
A 25-foot-long “fence” of bamboo adds 
privacy, while an enormous coral tree and 
drought-tolerant Mediterranean plants 


78 Sunset September 2007 


Grasses)planted just, 
otitside the stairwell 
Puree ty cet et cti 
nature to the second 


Beil) Ke) an Lo) 


LEFT The bright red 
Like Colom gee (| 
MINICOM Sloe} color; a tall 
stucco wall shields the 
Tei m ate c lala 


RIGHT The ftoog plan 

_ Shows how both levels 
maximize space ona 
narrow lot. OPPOSITE 
Vivian Browne selects a 
title fromthe library 


mane hala Mea ctelp 


POCA RSI Nee Cli) 
books and objects to 
el eal att 


SECOND 
FLOOR 











soften the sharpness of the structure. 
A series of floor-to-ceiling windows runs 
from the living room at the front of the 
house to the garage at the back, with 
rooms in between opening onto a private 
courtyard. This is where the adults lounge, 
the teenage girls play soccer, and Phoebe, 
their Australian shepherd, invariably naps. 
Davis devised four cedar-clad boxes— 
“cassettes,” as he likes to call them, for the 
way they sit in the 3,400-square-foot 
structure. One box comprises the kitchen 
and entry hall, which is located at the front 


Dining 
room 








of the house; a second is the second-floor 
master suite, jutting over the courtyard; 
the third contains the guest quarters, 
also on the second floor and behind the 
master suite, with which it shares a deck; 
and the fourth is a small utility shed in the 
backyard. “It’s different from traditional 
homes that are a big solid chunk between 
front and back yards,” Davis explains. 
“This has a variety of places arranged on 
and around one another, which provide 
opportunities to look out, down, or across. 
You can see where you are relative to 
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your family, where you’ll be later, and 
anticipate all that.” 

The budget dictated the use of a mostly 
simple range of materials, such as inte- 
grally pigmented stucco, which wraps 
natural cedar siding, 
and a structural concrete slab throughout 
the ground floor. Touches of texture and 
color inject warmth throughout the house: 
limestone flooring, unusual green-veined 
marble in the master bath, embossed 
wallpaper on the kitchen and entrance 
walls, riotous ceramic tiles in the powder 


around the exterior’s 
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room and guest bathroom, a staircase and 
kitchen cabinetry made of rift-sawn oak, 
and a vibrant fire engine—red front door 
and bright orange rear courtyard wall. 


Modern design with soul 

After construction was complete, Vivian 
jumped headlong into educating herself 
so she could get to work on the interiors. 
“Thank goodness we have all this library 
space because I bought every book on 
modern architecture and design I could 


find,” she says. “It’s been a huge learning 


feeling; red and black 
accents enliven 
daughter Victoria’s 
room; a stairway of 
rift-sawn oak conceals 
storage; the master 
suite beckons with cool 
whites and soft pinks. 


curve, but I’m a confirmed modernist 
now.” That fact is evident in the kitchen, 
where lengths of pristine veined-marble 
countertops are unbroken by clutter. 
Lining the hallway is a series of botanical 
X-rays. 

Vivian hired interior designer Cheryl 
Burke to help guide her along the way. “I 
knew what I liked, but I needed Cheryl to 
help me figure out how to put it all 
together,” she says. The Brownes found 
Burke after Carl peeked inside a noted 
Neutra building in Newport Beach and 
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TOP One wall of the 
kitchen slides open for 
a full indoor-outdoor 
experience. ABOVE, 
FROM LEFT The living 
room is a combination 
of creamy neutrals; the 
greenery from outside 
the floor-to-ceiling 
windows provides 
living color. RIGHT The 
Brownes’ favorite spot 
to relax as a family is 
the private courtyard 


that parallels the house. 


saw her work in several of its offices. 
When the 16-month build was over, the 
Brownes were cash-strapped. Some deci- 
sions (such as en suite bathrooms for each 
of the girls’ bedrooms) meant waiting to 
implement other ideas (new furniture for 
the master bedroom, for example). “We’ve 
had a lot of tuna fish sandwiches and boxed 
wine while sitting on the floor,” Carl says. 
But the family has luxuriated in their 
new house from the start. “I notice the 
effects on a daily basis. We have so much 
light, and it gives us a different kind of life- 
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style,” Carl says. Vivian notes: “To me, the 
best part of a modern house is that your 
eye is constantly drawn toward the land- 
scape. It’s a soothing way to live.” 

INFO Design: Paul Davis, Paul Davis Archi- 


tects, Los Angeles (www.pauldavisarchitects. 


com or 310/313-3705). Interior design: Cheryl 
Burke, Cheryl Burke Interior Design, San 
Francisco (www.cherylburkeinteriordesign. 
com or 415/492-1740), Landscape design: 
Pamela Palmer, Artecho, Venice, CA (www. 
artecho.com or 310/399-4794). Resources: 
See page 142. m 
























































Lessons from this 
makeover 
Homeowner Vivian 
Browne gives her 
advice on things to 
consider when 
undertaking a life- 
transforming change 
of style. 

EDUCATE YOURSELF 
“The more you know, 
the more confident 
you'll be in your deci- 
sions. I bought every 
relevant book and 
magazine out there 
and visited every 
modern furniture store 
in Southern California.” 
PLAN FOR THE FUTURE 
“We started thinking 
about this house with 
two young kids, and 
now we have teenag- 
ers. wish we had 
built in more older-kid 
components—like a 
soundproof base- 
ment.” 

FIGURE OUT WHAT 
WORKS FOR YOU “Even 
within a single style, 
there’s a lot of varia- 
tion. Some modern 
concepts were far too 
minimalist for us, so I 
had to decide what felt 
right for our personali- 
ties and lifestyle.” 
DON’T MOVE TOO FAST 
“When we first moved 
in, we either used 
what we already had 
or bought inexpensive 
temporary things. We 
wanted to get a better 
sense for how we 
wouid live in the house 
before we made real 
decisions about furni- 
ture. We still don’t 
have all the pieces we 
want, but now we 
know exactly what 
those pieces are.” 








Because no one ever wished 
they'd spent more time painting 
their house. 
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What if there were a way to make your house strikingly beautiful and at the same time not have to think about painting every 
five years or so. It’s possible with James Hardie® siding with ColorPlus® Technology. Available in a wide range of colors, it resists 
Peeling and cracking and comes with a 50-year product warranty and 15-year finish warranty. So it'll be as gorgeous years fromm 
now as it is the day it goes on. There are 4 million homes with James Hardie siding. Wouldn’t it be great if yours were one of 





them. Visit jameshardie.com. Or call 1-866-4HARDIE. 
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New built-in cabinetry blends gracefully with a home’s existing design 
BY PETER O. WHITELEY PHOTOGRAPHS BY JOHN GRANEN 


NOT ENOUGH STORAGE is a complaint shared by 
homeowners of every stripe. Andrea Chin and Vance 
Martin were among the frustrated ranks until they 
learned how additional storage space could blend in 
with—or even enhance—the overall room design. 
During the remodel of the 100-year-old Seattle home 
they share with daughters Abby, 15, and Lily, 12, 


foot-wide desk that hides clutter behind butterfly 
doors. “It’s my kitchen office and also where the mail 
and bills get sorted,” Chin says. The cabinetry’s spare 
lines are paired with a simple color scheme to unify 
the spaces while respecting the home’s traditional 
style. The palette includes two shades of green for 
the cabinetry, creamy white for walls and window 


Though they are new 
additions, the bench 
seats and glass-front 
cabinets beside the 
fireplace blend into the 
living room, thanks to 
detailing that matches 
the window trim. 


trim, and violet as an accent. Coffered ceilings, leaded- 
glass windows, old-fashioned hardware, and extensive 
trim—including arches and brackets inspired by those 
framing the entry—reinforce the vintage look. 

INFO Design: Kevin Price, JAS Design Build, Seattle 
(www.jasdesignbuild.com or 206/547-6242). Color 

work: Kim Clements, JAS Design Build. Resources: 

See page 142. >86 


designer Kevin Price added built-in Shaker-style cabi- 
netry to the living and dining areas and the kitchen, 
improving their efficiency, spaciousness, and architec- 
tural character. “The built-ins give us the storage we 
need but keep the interior feeling open,” Chin says. 
The new cabinetry flanks the living-room fireplace 
and wraps around a window seat in the dining room. 
Tucked between the kitchen and dining room is a 4- 
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LEFT A farmhouse 
sink, simple white 
tile backsplash, and 
cabinet-like island 
bring vintage style to 
the kitchen. BOTTOM 
row Andrea Chin, 
Vance Martin, and 
daughter Lily on their 
entry porch; column 
capitals beside the 
desk alcove echo the 
porch trim. 


How to blend and 
define with color 
Like the other built-in 
features on the main 
floor, the desk and 
adjacent tall cabinet 
are painted with 
deeper tones of green 
so they separate from 
the walls and read as 
distinct, furniture-like 
“pieces.” The same 
colors appear in the 
living room (fireplace, 
bench seats, and 
bookcases) and the 
kitchen cabinets and 
island. “Softer wall 
colors recede, while 
stronger color pieces 
pop forward,” says 
designer Kevin Price. 
It’s not just the cabi- 
netry that uses bold 
hues: A rich violet in 
the desk alcove gives 
that slender space 
visual impact. m 
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(C2 Paint, 153) 
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Top eco-triendly tloors 
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_ WOOD SUBSTITUTES 


LEENA (TPS Wyte, Pty 


Lumber from sustainable 
sources; natural beauty and 
durability without the guilt. 
Choices in environmentally 
friendly flooring range from 
certified lumber harvested under 
Forest Stewardship Council 
guidelines (wwwfscus.org) to 
recycled and engineered wood. 


Made of ceramic, glass, or stone, 
tile has unrivaled durability. It 


= works in high-traffic areas such 


as entries, kitchens, and hall- 


: ways. Manufacturers now offer 


more floor tiles with the look and 


6 color range of stone, ceramic 

#@ tile, terra-cotta, or terrazzo, but 
*e-on es. with recycled content. 

CG 2 awe 


Bamboo and coconut palm, like 
wood, make warm-toned floors. 
Timber bamboo (a grass) 
produces a hard surface that 
ranges from light yellow to 
amber. Coconut palm is hand- 
some and richly grained; it’s 
slightly softer and varies in color. 


Linseed oil, pigments, and pine 
rosin. Invented more than 150 
years ago, linoleum remains one 
of the greenest products sold. 

It comes in many colors and 
patterns, doesn’t require waxing, 
and can be cleaned with soap 
and water. Some have snap- 
together panels. 


Bark from cork oak trees makes 
warm, resilient, sound-absorbing 
flooring. Appropriate for most 
rooms, including bathrooms 
(where installed tiles are coated 
with polyurethane or silicone). 
Many patterns, natural browns, 
and applied colors. Compatible 
sealants are recommended. 


FSC certification, which tracks 
lumber to sustainably harvested 
sources. Recycling: Repurposed 
wood comes from such sources 
as old barns, wine tanks, or tres- 
tles. Technology: Engineered 
flooring maximizes supplies by 
bonding veneers on a plywood 
base. 


Recycled-content tile makes 
use of otherwise wasted by- 
products diverting glass, used 
tiles, granite dust, stone tail- 
ings, or unfired material from 
landfills and offsetting its high 
“embodied energy” cost (price of 
energy required to get a product 
from its source). 


They’re fast growing and under- 
utilized, reducing the demand 
for lumber. The densest, best- 
wearing bamboo product is made 
of bamboo strands molded 
together on overlapping layers. 
Be sure that glues are low-VOC 
(volatile organic compound) and 
that bamboo grew to maturity. 


It’s made of natural, renewable 
resources, no toxic or VOC- 
outgassing products are used in 
its production, and it inhibits 
bacterial growth. (Chemically 
sensitive people should be aware 
that it carries the distinct smell 
of linseed oil.) Click-together 
flooring doesn’t require gluing. 


Cork oak bark is sustainably 
harvested every 10 years, and 
the trees, native to the Mediter- 
ranean region, often live 100 
years. The cork sheets used for 
flooring often are made from the 
salvaged by-products of wine 
cork manufacturing. 
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$10—-$19 per sq. ft. Black’s Farm- 
wood (www.blacksfarmwood.com 
or 877/321-9663): reclaimed and 
remilled flooring. Ecolimber 
(www.ecotimber.com or 888/801- 
0855): certified hardwood and 
engineered flooring. TerraMai 
(www.terramai.com or 800/220- 
9062): reclaimed wood. 


$4-$24 per sq. ft. Crossville’s 
EcoCycle (www.crossvilleinc.com 
or 931/484-2110): recycled porce- 
lain. Fireclay Tile (wwwfireclay 
tile.com or 408/275-1182): Debris 
Series has 50 percent recycled 
materials; Jelly Bean Rocks are 
recycled glass or tumbled onyx 
and marble tailings. 


$6—$8 per sq. ft. Smith & Fong 
Plyboo (www.plyboo.com or 866/ 
835-9859): bamboo and palm 
flooring; Neopolitan mixes light 
and dark strands. Teragren 
(www.teragren.com or 800/929- 
6333): vertical- and flat-grain 
flooring available in natural or 
caramelized colors. 


$4—-$6 per sq. ft. (tiles) or $30— 
$40 per sq. yd. (sheets). At 
flooring stores and green- 
building outlets such as Envi- 
ronmental Home Center (www. 
environmentalhomecenter.com or 
800/281-9785) and Eco Design 
Resources (www.ecodesign 
resources.com or 650/591-1123). 


$6-$8 per sq. ft. (12- by 12-in. 
tiles) or $7—$9 per sq. ft. (1- by 
3-ft. snap-together planks). 
Manufacturers include Expanko 
(800/345-6202), Natural Cork 
(800/404-2675}, and Nova 
Distinctive Floors (www.nova 
floorings.com or 866/576-2458). 
—PETER O. WHITELEY 
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A window over the 
breakfast nook frames 
a lushly planted slope. 
A banquette—covered 
in a vivid botanical 
print, reinforcing the 
garden connection— 
provides extra seating 
at the table and a curl- 
up spot for reading or 
watching television. 
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| Pe en od | : LL. LEFT Glass doors, adeck, anda 
' - = vn ; a | ~ Ee PT et meee a hee eRe tela 
at | the house create indoor-outdoor 
flow. ABOVE Matching barstools 
and dining chairs prevent the 
space from feeling cluttered. 
RIGHT Clerestory windows and off- 
} = : white cabinetry keep the kitchen 

| ho ae : f : bright. BELOW Trigg McLeod with 
, +. . her son, William, and her daughter, 
Livie. OPPOSITE A storage wall 
in the breakfast area holds—and 
hides—a TV and lots of toys, 














making for quick cleanup. 





A TRAFFIC PATTERN can make or break a 
kitchen, no matter what its size. For Trigg 
McLeod, mother of two young children in 
Larkspur, California, it was her kitchen’s 
L-shaped counter that exasperated her. “I'd 
be in the kitchen and one of the kids would 
need something, and Id have to go all the 
way around the L and then back again,” 
she explains. Her husband, Bill, suggested 
they simply cut out a section of the counter 
and open it up on both sides. That got the 
McLeods thinking about their ideal configu- 
ration for the entire space. So they turned 
to architect Neal Schwartz, who had 
designed their master suite addition a few 
years earlier (read the December 2003 story 
“Pop-Up Master Suite” on Sunset.com). 
Located at the rear of the house next to 
a steep slope, the kitchen didn’t have 
enough room for a comfortable breakfast 
area and felt isolated from the garden. 
“Tasked Neal to think of the outside as an 


Now sight lines flow seamlessly from the kitchen through the breakfast area to the garden 


extension of this room,” Trigg says. 

Schwartz redesigned the space as a 
series of three distinct yet interconnected 
areas leading from the inside out. Inner- 
most is the kitchen, organized around a 
multipurpose island with a raised bar coun- 
ter. Between the kitchen and the yard is a 
breakfast nook with a TV and a toy storage 
area, which Schwartz created by pushing 
part of the rear wall out 3 feet and the side 
wall out 5 feet. Sliding glass doors open to 
the third and outermost space—a long, 
narrow deck defined by a built-in bench. 

Now the traffic pattern and sight lines 
flow seamlessly from the kitchen through 
the breakfast area to the garden. Borrowed 
space makes each area feel larger than it 
is—and there’s no more running in circles. 
INFO Design: Neal Schwartz, Schwartz 
and Architecture, San Francisco (www. 
schwartzandarchitecture.com or 415/550- 
0430). Resources: See page 142. 
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How to connect 
rooms 

Here are tips from this 
project for bridging 
separate spaces. 
UNIFY To prevent 
visual interruption, 
continue using the 
same colors, materials, 
and styles from one 
room to the next (or 
from inside to outside). 
UNBLOCK Make small 
spaces feel larger 

by removing visual 
barriers—anything 
from furniture to 
walls—that interrupt 
sight lines and traffic 
flow between rooms. 
BRIGHTEN Produce 

a feeling of openness 
and an outdoor 
connection by devising 
ways to bring in natu- 
ral light and glimpses 
of the garden. = 
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So beautiful, you may want to design your home around it. 


The Genuine. The Original. The industry leader for over 85 years, Overhead 
Door garage door systems add beauty, distinction and vaiue to any hon 
And when you choose the Overhead Door Ribbon Brand, you can ! 
confident knowing that you're getting the kind of professional installation 
and service for which Overhead Door has long been renowned, So 
imagination soar. Start here. Call 1-800-929-DOOR to contact the 
distributor near you, or visit us online at OverheadDoor.com 
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Pears are perfect in a classic cocktail, on crostini, roasted with pork, ina 
nutty salad, topping a cake, or ina smooth, sophisticated sorbet 


BY MOLLY WATSON PHOTOGRAPHS BY LEIGH BEISCH PROP STYLING BY SARA SLAVIN 
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Pear sidecar 

This sweet (but not too sweet) drink should 
be made one at a time in a cocktail shaker. 
Energetic shaking and a proper drink-to-ice 
ratio—possible only in a shaker—are key: 
The ice dilutes and softens the “edges” of the 
cocktail, encouraging the otherwise sharp 
flavors to meld together. 

PREP TIME 10 minutes 

MAKES | cocktail 

NOTES lo make simple syrup, cook 12 cup 
each sugar and water in a small pan over 
medium heat until sugar dissolves and 
mixture turns clear; cool before using. Can 
be kept, covered and chilled, for 6 months. 
1/4 cup pear brandy 

2 tbsp. unsweetened pear juice or nectar 

1 tbsp. lemon juice 

1 tbsp. simple syrup (see Notes) 

1 or 2 slices fresh pear, about 1/2 in. thick 

Filla cocktail shaker with ice. Pour brandy, 
pear juice, lemon juice, and simple syrup 
over ice. Cover and shake vigorously for 

1 minute. Strain and pour into a chilled 
martini glass. Garnish with sliced pear. 
Serve immediately. 

PER COCKTAIL 252 CAL., 1% (1.8 CAL.) FROM FAT; 


0.2 G PROTEIN; 0.2 G FAT (0G SAT.); 41 G CARBO 
(0.9 G FIBER); 4.6 MG SODIUM; 0 MG CHOL 


Caramelized pear and sage crostini 

Sweet pears and sharp blue cheese create an 

exciting yet homey appetizer. Serve them with 

the pear sidecar cocktail (recipe precedes), 

sparkling wine, ora slightly sweet white wine. 

PREP AND COOK TIME 30 minutes 

MAKES 16 crostini 

NOTES Baguette slices can be toasted up 

to 1 day ahead and kept in an airtight 

container until ready to use 

4 tbsp. butter, divided 

3 ripe Bartlett pears, cored, peeled, and 
chopped 

If tsp. salt 

1 white or whole-wheat baguette 

6 sage leaves, chopped 

1/4 cup crumbled mild blue cheese 

1/4 tsp. freshly ground black pepper 
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1. Preheat oven to 375°. Melt 3 tbsp. 
butter in a large frying pan over medium 
heat. Add pears and salt. Cook, stirring 
occasionally, until pears are soft, about 
10 minutes. 

2. Meanwhile, cut baguette into 16 slices 
(14 in. thick; see Notes). Spread slices with 
remaining 1 tbsp. butter and arrange ona 
baking sheet in a single layer. Bake slices 
until well toasted, 10 to 15 minutes. 

3. When pears are soft, stir in sage and 
remove from heat. Top toasted baguette 
slices with pear mixture and blue cheese. 
Sprinkle with pepper. Serve warm. 

PER CROSTINO 90 CAL., 40% (36 CAL.) FROM FAT; 


1.8 G PROTEIN; 4 G FAT (2.3 G SAT.); 12 G CARBO 
(1.1 G FIBER); 217 MG SODIUM; 9.3 MG CHOL 


Braised pork with pears and chiles 
The gentle heat of the dried chiles is high- 
lighted by the sweet pears, which become soft 
and a bit savory while cooking in the pork 
juices, With a side of greens, this is one of our 
favorite fall dinners. 
PREP AND COOK TIME 3 hours, plus 
overnight chilling 
MAKES 8 servings 
2 tsp. salt 
1f tsp. freshly ground black pepper 
1 pork butt or shoulder (about 31/2 lbs.), 

tied as a roast 
3 tbsp. vegetable oil 
1h cup dry white wine 
2 tbsp. lemon juice 
1/2 cup chicken broth 
8 to 12 garlic cloves, peeled 
2 dried arbol chiles 
1 large mild dried chile, such as New Mexico 
6 Bosc or Anjou pears 
1. Rub salt and pepper all over pork. Cover 
and chill overnight. 
2. Preheat oven to 350°. Heat a large 
ovenproof pot over high heat and pour in 
oil. When hot, add pork. Brown pork on all 
sides until well browned (about 4 minutes 
per side), adjusting the heat to keep the 
pork sizzling but not burning. Transfer 
pork to a plate or platter. 


Pick your pear 
Most of our nation’s 
pears come from 
Oregon and Washing- 
ton. Here’s a guide to 
the types commonly 
grown there and when 
they (versus imports) 
are in season and avail- 
able in markets. 

Anjou Sweet and juicy, 
with a mild flavor and 
firm texture. Can be 
green or red. Good for 
eating raw or for cook- 
ing. Green: October 
through June. Red: 
October through May. 
Asian Crisp (even 
crunchy) texture anda 
delicate, refreshing 
flavor make this pear 
great for eating raw. 
There are many variet- 
ies of Asian pears; 
most from the United 
States look like round, 
beige apples. August 
through October. 
Bartlett The juiciest 
pear, it turns very soft 
and loses its shape 
when cooked. August 
through January. 

Bosc Crisp fruit with a 
soft, grainy texture, 
russet skin, and beau- 
tiful aroma. The most 
pear-shaped of all 
pears. Holds its shape 
when cooked. Septem- 
ber through April. 
Comice A finer texture 
than other pears anda 
fruity scent make it 
excellent for eating 
raw. September through 
February. 





a meas bi 








wT tr 


turd 





a 


ee 


_— 























3. Reduce heat to medium and add wine 


and lemon juice, scraping up browned bits. 


Add broth, garlic, and chiles. Return pork 
to pot and bring liquid to a boil. Cover pork 
and bake in oven until tender when 
pierced with a fork, about 2 hours. 

4. Quarter, core, and peel pears. Add pears 
to pot, cover, and bake until pears are 
cooked through, about 30 minutes. Serve 
hot, with pan juices. 

PER SERVING S68 CAL., 59% (333 CAL.) FROM FAT; 


36 G PROTEIN; 37 G FAT (12 G SAT.); 22 G CARBO 
(3.6 G FIBER); 747 MG SODIUM; 141 MG CHOL 


Asian pear, fennel, and 

walnut salad 

The quality of the walnuts can make or break 

this dish, so be sure to taste them first (farm- 

ers’ markets are an excellent source of fresh 

nuts; store in the freezer after buying). 

PREP TIME 20 minutes 

MAKES 4 servings 

NOTES Pears turn brown after they’re 

peeled or cut, so make this salad right 

before serving (or put cut pears in a bowl 

of water with some lemon juice added to 

it; drain pears and pat dry before using). 

1 fennel bulb 

1 large Asian pear 

21/2 tbsp. walnut oil 

1 tbsp. lemon juice 

1/4 tsp. salt, plus more to taste 

1/3 cup whole or roughly chopped toasted 
walnut halves 

1/4 cup coarsely grated parmesan cheese 

1. Trim stalks and any discolored areas 

from fennel bulb. Cut bulb in half length- 

wise, lay a flat side on a work surface, and 

cut into very thin slices. Repeat with other 

half and set slices aside. 

2. Cut pear into quarters and scoop out 

cores. Peel quarters and cut into Y%4-in. 

slices. Set aside. 

3. Whisk together walnut oil, lemon juice, 

and salt in a small bowl. Taste and add 

more salt if you like. 

4. Arrange fennel slices and pear slices on 

4 salad plates. Drizzle each plate with 
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1 tbsp. dressing. Arrange walnuts and 
parmesan on top. Serve immediately. 
PER SERVING 205 CAL., 70% (144 CAL.) FROM FAT; 


4.8 G PROTEIN; 16 G FAT (2.4 G SAT.); 14 G CARBO 
(4.7 G FIBER); 289 MG SODIUM; 4.8 MG CHOL 


Pear upside-down cake 

A rich flavor and soft crumb made this cake 

a favorite in our test kitchen. 

PREP AND COOK TIME 2 hours 

MAKES 8 servings 

3/4 cup unsalted butter, plus more for pan 

2 Bosc pears, cored, peeled, and cut into 
1/4-in.-thick slices 

1/4 cups granulated sugar, divided 

1 cup chopped pecans, divided 

1, cup bourbon 

1tsp. salt, divided 

1f cup firmly packed light brown sugar 

3 eggs 

2 tsp. vanilla 

14 tsp. baking powder 

12 tsp. baking soda 

2 cups flour 

3/4 cup plain whole or low-fat yogurt 

1. Preheat oven to 350°. Generously butter 

a 9-in. cake pan and arrange pear slices in 

a pattern on the bottom of pan. Set aside. 

2. Bring 1 cup granulated sugar and 1/2 cup 

water to a boil in a 10-in. frying pan (not 

nonstick) over medium-high heat. Lower 

heat to maintain a steady simmer and 

cook, undisturbed, until mixture starts to 

brown (swirl pan to help mixture brown 

evenly). When mixture turns a medium 

amber color, add 1/2 cup pecans and cook 

until fragrant but not burning, about 30 

seconds. Remove from heat and slowly stir 

in bourbon and Y/2 tsp. salt. Pour over pears 

in buttered pan. 

3- Put 3/4 cup butter, the brown sugar, and 

remaining 1/4 cup granulated sugar ina 

large bowl. Beat until smooth and a bit 

fluffy, about 3 minutes. Add eggs one ata 

time, beating well after each addition. 

Beat in vanilla, baking powder, baking 

soda, and remaining 4/2 tsp. salt. Add half 

of the flour and beat until combined. Then 


beat in half of the yogurt. Repeat with 
remaining flour and yogurt. Stir remaining 
12 cup pecans into batter (it will be thick). 
4. Drop spoonfuls of batter over pears and 
sauce and spread evenly. Bake cake until 
golden and a toothpick inserted in the 
center comes out clean, about 45 minutes. 
Let coolona rack 15 minutes. Run a knife 
between cake and pan sides and invert 
cake onto a plate or serving platter. Serve 
warm or at room temperature. 

PER SERVING 602 CAL., 45% (270 CAL.) FROM FAT; 


7.7 G PROTEIN; 30 G FAT (13 G SAT.); 79 G CARBO 
(2.7 G FIBER); S06 MG SODIUM; 130 MG CHOL. 


Pear sorbet 

Light and refreshing, this sorbet is a delightful 

way to end a heavy meal. If you want to serve 

sparkling wine with the sorbet, choose one 

that’s sweeter than the one in the sorbet. 

PREP AND COOK TIME | hour 

MAKES About 4 cups 

NOTES Extra-dry sparkling wine is actually 

sweeter than brut. (We liked Chandon 

Riche extra dry for this recipe.) Pear juice 

may be substituted for the sparkling wine. 

2 lbs. ripe Bartlett or Anjou pears, cored, 
peeled, and chopped 

Lf cups extra-dry or brut sparkling wine, 
divided (see Notes) 

3/4 cup sugar 

2 tbsp. light corn syrup 

1. Put pears and 3/4 cup sparkling wine ina 

medium pan over medium-high heat. 

Bring to a boil, then lower heat to main- 

tain a steady simmer. Cook, stirring occa- 

sionally, until pears are tender, about 10 

minutes. Whirl pear mixture and sugar ina 

blender until smooth. Stir in corn syrup, 

cover, and chill. 

2. When mixture is cold, stir in remaining 

3/4 cup sparkling wine and freeze in an ice 

cream maker according to manufacturer’s 

instructions. Serve immediately, or trans- 

fer to a freezer-safe container, cover, and 

freeze until ready to serve. 


PER 12 CUP 179 CAL., 2% (3.6 a. FROM FAT; 


0.4 G PROTEIN; 0.4 G FAT (0G SAT.); 39 G CARBO 
(2.5 G FIBER); 8.6 MG SODIUM; 0 MG CHOL. 
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A MOUNTAIN GETAWAY conjures up images of a place to relax 
and unwind, full of long, slow days spent doing a lot of nothing. 
But near Yosemite National Park, the 35-year-old vacation 
compound built by the Pfeiffers—a close-knit family of artists 
and craftspeople—is a different kind of retreat. It’s more like a 
creative workshop that feeds the imaginative spirit of three 
talented generations of occupants. 

Eric Pfeiffer, an Oakland-based product designer (read the 
March 2005 profile “New Wave Designer” on Sunset.com) and 
owner of 10 Grain design studio, was 2 years old when his father 
and maternal grandfather built the cabin in 1971. He and his 
sisters—Lisa, a painter, and Jenny, a photographer—spent their 
summers here exploring and developing their creative chops. 
“My grandfather had a big influence on us,” Eric says. “He taught 
us just to make something out of what we have.” 

Evidence of that is everywhere in the cabin: beautifully crafted 
doors, rough-hewn log benches around the firepit, a handmade 
quilt on every bed. Each project comes with a story and vivid 
memories of its creation. “When I look back at my youth, the 
best times I had were here, making things with my father and 
grandfather,” Eric says. 

Time spent at the cabin helped Eric form the basis for much 
of his professional design. “The direct relationship of form and 
function has definitely influenced my thinking—have an idea, 
see the potential in the raw material, then make it in the 
simplest way,” he says. In the kitchen, three rows of hand-carved 


“The way things get made here—messy, 
dirty, and unfinished—is the purest design 
process of all” 


wooden pegs hold a giant collection of coffee mugs; in the hall- 
way and stairwell, family photos are clustered in whittled twig 
frames. Outside, a winding pathway of planks forms the route 
to each of three tent cabins (built by Eric and his wife, Melissa, 
over the course of one summer) and the shared outdoor bath- 
house (built by Eric’s father). It’s all like useful sculpture: 
rational, straightforward, and beautiful. As Eric puts it, “The 
way things get made here—messy, dirty, and unfinished—is 
the purest design process of all.” 


Resourceful beginnings 

Eric’s father, Gene, owner of an electrical contracting business 
(and now an avid paraglider), has been vacationing in this part 
of the California Sierra since he was 6 weeks old. He purchased 
this land from his own father in 1966, then collaborated with 
his father-in-law, George Bianchi, a bridge builder, to design 
the cabin. 

The two men had the external structure built in 1971, then 
did all the interior finish work themselves, including laying 
floors, putting up walls, and building the stairs to the sleeping 
loft. Gene says they “sort of camped in the house that whole 
winter, with tin-can lids covering knotholes in the floor,” 
making do with a temporary kitchen and an outhouse. After 
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Elements of a great 
family cabin 

The Pfeiffers’ Sierra 
retreat is full of simple 
ideas that create a 
casual, comfortable 
environment. 

DINING ALFRESCO 
Cooking and eating 
outdoors, with informal 
seating and room for 
kids to roam, make 
meals for large groups 
easier and more 
relaxed. 
HARDWORKING 
KITCHEN Numerous 
work surfaces, includ- 
ing sideboards anda 
table that can be 
annexed during meal 
prep, invite multiple 
cooks to participate ina 
fun family activity. 
IMPROVISED SETS 
Hosting a crowd calls 
for a lot of dishes. A 
mismatched stock of 
plates, flatware, and 
coffee cups allows for 
the easy addition of 
new pieces. 

ROOM TO RESTA house 
doesn’t need to be 
huge to sleep a lot of 
people. Kids love piling 
together in a sleeping 
loft. In the Pfeiffers’ 
case, the addition of 
tent cabins provides 
privacy for adults. 
NOSTALGIC DISPLAYS 
Family memorabilia not 
only adds a personal 
touch, but also brings 
back fond memories of 
previous escapades. 
The Pfeiffer cabin walls 
are covered with old 
skis (some of them 
broken), photos from 
past years’ events, kids’ 
artwork, and visitors’ 
contributions. 
TRANQUIL TOUCHES 
Invoking serenity 
indoors and out helps 
guests transition toa 
getaway state of mind. 
Peace-inducing ideas 
include cozy hearthside 
curl-up spaces and 
pathways that meander 
into the natural 
surroundings. 











learning “water witching” from an uncle, Gene and his brother 
drilled a well that produces enough water to serve their cabin 
and two others nearby. In the spring of 1972, they put in the 
permanent kitchen and bathroom, and the cabin was officially 
open for use. 

George made the kitchen cabinets from wood scraps left over 
from the construction of the frame. Gene built a lot of the furni- 
ture, including most beds, the dining room table, and a 
cupboard that now houses a treasure trove of quilting remnants. 
Exposed steel bracing for the cabin frame was hand-cut from the 
discarded floors of the San Jose Mercury News printing presses. 
“My dad builds stuff as we need it, and it all lasts for decades,” 
Eric explains. “Then when something breaks or wears out, we 
just make another one.” 





| “Coming to the cabin gives us time for 
creativity—something that’s often hard 
to come by in our day-to-day lives” 





Five years ago, the family decided some updates were in 
order, since the brood was continuing to grow in number, and 
some of the cabin’s original elements were showing their age. 
Linoleum flooring throughout the structure was replaced with 
pine everywhere except in the most heavily trafficked and 
water-prone areas—the kitchen, the front and side entryways, 
and both bathrooms, where they laid slate instead. The shower 
in the full bathroom was expanded, and a powder room was 
created in place of a closet. 

Collaborative cooking had become a big part of life at the 
cabin, so the kitchen was refreshed. New appliances were added 
to handle larger meals (and more cleanup), and a bigger island 
was built, with cabinets underneath to match George's originals. 
Now, when the kids are drawing on the chalkboard-covered 
refrigerator, two people are preparing lunch, and someone else 
is still working on breakfast, there’s enough room for everyone. 


Artistic heritage 

On a recent weekend visit, Eric’s mother, Joann—who conducts 
a weeklong art camp at the cabin each summer for a group of 
Oakland public-school kids—was up early making her famous 
cinnamon rolls and showing Eric’s 8-year-old daughter, Keegan, 
how to cut them to the perfect size. “Coming to the cabin has 
been our one constant over the years,” she says. “It gives us time 
for creativity—something that’s often hard to come by in our 





day-to-day lives.” 

After breakfast, Joann leads various family members in 
making homemade tortellini while others migrate toward their 
own creative pursuits. Lisa makes mixed-media collages with 





fabric scraps and paint; Jenny photographs the happenings 
indoors and out; Eric and Melissa (a graphic designer and owner 
of the Oakland-based design store Modernseed) help Keegan 
and her 5-year-old brother, Luke, form tiny clay sculptures at the 
dining table. The family legacy, it seems, is alive and well. 
RESOURCES See page 142. m 
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A HOUSE NEEDS TO CONNECT with its natural surroundings to 
feel truly at home. That's the case even when the house is a 
Mediterranean villa, like the one pictured on these pages. 
Garden designer Susan Lamont could have surrounded the 
Healdsburg, California, home of Ross and Gillian Stromberg 
with a typically Tuscan landscape of clipped boxwood hedges, 
but those might have made the property look as artificial as a 
stage set. Instead, she chose the right plants to successfully 
bridge the gap between the Strombergs’ Old World-style house 
and the younger, wilder landscape around it. By doing so, she 
also created gardens that stand up to the valley’s sun. 

In a courtyard left of the entry, Lamont blended Mediterra- 
nean classics such as Italian cypress and olive trees with Califor- 
nia natives such as ceanothus. The Boston ivy covering the walls 
and the ‘Iceberg’ roses could be found at a villa in Tuscany. But 
the style is Western—more free-form than geometric. 

To visually connect home to hills, Lamont chose ornamental 
grasses. She introduced a few in the courtyard; farther out she 
planted them en masse to echo the golden shoulders of the 
surrounding slopes. Ornamental grasses change with the 
season—green in spring, gold in summer—just like the ones 
that cover the hills. “That’s what makes them such great transi- 
tional plants,’ Lamont says. The way they reflect the sun is 
another asset, as is how they move in wind. “Because they're 
wavy and breezy and soft, the grasses make the garden feel a bit 
wild,” she adds. One caveat: Their showy plumes can turn into 
seed factories and make the plants highly invasive. For this 
reason, Lamont chooses them carefully. Which grasses are prob- 
lematic depends on where you live. 

To give the grasses some more punch, Lamont added small- 
flowered perennials that you might expect to find in a meadow, 
such as asters, coreopsis, globe mallow, and toadflax. “Herba- 
ceous perennials like asters are such fun,” she says. “They disap- 
pear, you forget about them, and then they pop up again like a 
surprise gift.” 


Ornamental grasses change with the 
season—green in spring, gold in summer— 
Just like the ones that cover the hills 


The Strombergs wanted roses in their landscape too. And 
because Cabernet Sauvignon grapes grow on their property, 
Lamont found this an easy request to honor. “Roses at the end of 
grapevine rows are a common sight throughout the valley,’ she 
says, “so seeing the two together in the landscape here seems 
natural.” 

Thanks to the transition the gardens now provide, the 
Tuscan-style house seamlessly connects with the oak-covered 
hills of California’s wine country. Instead of looking like it would 
rather be in Italy, the garden seems perfectly at home. 

DESIGN Susan Collier Lamont, Lamontscapes, Santa Rosa, CA 
(www.lamontscapes.com or 707/569-9922); Jay Tripathi and Peter 
Estournes, Gardenworks, Healdsburg, CA (www.gardenworks-inc. 
com or 707/857-2050) >114 
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The plants 

1. Feather reed grass 
Calamagrostis x acuti- 
flora has a vertical 
growth habit and 
showy seed heads. 

2. Cabernet Sauvi- 
gnon grapes A cluster 
from the Strombergs’ 
vineyards shows the 
seeded, pearl-size 
grapes in various 
stages of ripeness. 

3- ‘Moonshine’ yarrow 
The sunny hues of this 
Mediterranean peren- 
nial complement the 
violet-blue spikes of 
catmint (Nepeta). 

4. ‘Sally Holmes’ A 
vigorous white rose, 
it blooms in huge 
clusters. 

5- ‘Hot Cocoa’ This 
floribunda rose bears 
red blossoms. 

6. Pennisetum orien- 
tale A pretty, midsize 
(2 ft.) grass explodes 
with showy pink to 
white plumes. 

7. Sedum telephium 
Flower clusters open 
purplish pink and age 
to brownish maroon. 
8. Coleonema 
pulchrum ‘Sunset 
Gold’ Yellow foliage 
distinguishes this 
heathlike shrub with 
tiny pink flowers. 

g. Aster cordifolius 
‘Little Carlow’ Deep 
violet-blue flowers 
cluster atop plants 
that grow 3 to 4 ft. tall. 
10. Jerusalem sage 
(Phlomis fruticosa) 
Despite the showiness 
of its whorls of golden 
flowers, this Mediter- 
ranean perennial is 
reliably heat- and 
drought-tolerant. 

ni. Berberis thunbergii 
‘Rose Glow’ The 
bronzy red Japanese 
barberry colors up best 
in full sun. 

12. Coreopsis grandi- 
flora ‘Sunray’ Like the 
rest of the sunflower 
family, this bright 
yellow perennial 
blooms all summer on 
little water. 
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SUMMER BLONDNESS — 


DROUGHT-TOLERANT 
PLANTS 


Bountiful bay 


In Tomales Bay, north of San Francise@, savor the beauty 
of the coast and sample succulent oysters, cheese, and more 


BY MARGO TRUE PHOTOGRAPHS BY THOMAS J. STORY 








WE’VE BEEN HIKING FOR HOURS along the 
Inverness Ridge Trail, above the shining blue ribbon 
of Tomales Bay, and we're ravenous. Maybe it’s all 
the gazing at the water that leads my boyfriend, 
Peter, and me to look at each other and mouth the 
same word: “oysters.” Twenty minutes later, we're 
sitting at a picnic table at Hog Island Oyster Co., 
shucking and slurping cold, firm, plump Pacifics 
harvested a few hundred feet away. 

You can find good local food in any number of 
beautiful places, but in Tomales Bay, on California’s 
North Coast, there’s a special kind of seamlessness 
between the act of eating and just being in nature. 
The loveliness of this landscape, which flanks the 
Point Reyes National Seashore, is in fact shaped 
largely by food and the raising of it. The grassy hills 
on the bay’s eastern shore—as tawny and shiny now, 
in late summer, as a Siamese cat's fur—are pastures 
for dairy cows and beef cattle. Fruit and vegetable 
farmers cultivate this land too, and grapevines 
stipple the hills with bright patches of green. In the 
bay, halibut, sturgeon, perch, and herring thrive in 
water shared by the thousands of oysters growing 


there, busily filtering plankton. The briny sweetness 
you taste in the water when you swim in the bay is 
in the oysters too. 

We're here to savor all this local bounty as well as 
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Getting there 
From San Francisco, 
take U.S. 101 north 
toward San Rafael; go 
west on the San 
Anselmo/Sir Francis 
Drake Blvd. exit to 
Olema and State 1. 
Head north on State 1 
and drive about 2 
miles to the town of 
Point Reyes Station. 


Where to stay 
Manka’s Inverness 
Lodge A fire destroyed 
the main building and 
kitchen (being rebuilt) 
but left the 10 cottages 
and rooms untouched. 
From $235, including 
breakfast; in Inverness; 
www.mankas.com or 
415/669-1034. 

Nick’s Cove & 
Cottages A 1930s insti- 
tution, right on the 
bay, reinvented by Pat 
Kuleto. Nick’s Cove 
Restaurant ($$; 23240 
State 1) promises to be 
a major dining draw. 
From $375; in Marshall; 
www.nickscove.com or 
866/636-4257. 

The Old Point Reyes 
Schoolhouse 
Compound Three 
lovely guesthouses, 
each with a private 
garden. From $185; in 
Point Reyes Station; 
www.oldpointreyes 
schoolhousecompound 
com or 415/663-1166, 
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the golden beauty of September on the coast. And 
we're here to check out Nick’s Cove & Cottages, the 
1930s fish house and cabins on stilts over the water 
that have just been reinvented and reopened by 
legendary San Francisco restaurateur and designer 
Pat Kuleto. We'll eat, we'll sleep, and we'll revel in 
good food and fall beauty. 


Where oysters and family farms thrive 

Tender, meaty burgers of fresh-ground local sirloin 
are an auspicious first meal at Nick’s Cove, where the 
menu could almost be a guide to local producers: 
Cowgirl Creamery cheese; tender, perfect lettuce 
from Star Route Farms; Brickmaiden Breads’ and 
Della Fattoria’s fragrant, yeasty loaves; and butter 
that hints at the coastal grasses and herbs the cows 
graze on at Straus Family Creamery, the first organic 
dairy in the West. The restaurant itself evokes the 
local scene so strongly that it’s hard to believe it’s just 
a few months old. The vintage marble oyster bar, 
with its coiled rope detailing, is still there, as is the 
original (skillfully retouched) taxidermy, including a 
regal moose head over the entrance. 

“You walk into Nick’s Cove, and it’s 50 years ago,” 
says Kuleto, who's here in between meetings with 
staff. “Spiffed-up, but otherwise going back in time.” 
Kuleto is cooking up all sorts of plans: delivery of fresh 
fish right to the dock outside; an organic farm across 
the road just for the restaurant; its own oyster beds. 

We're eager to check out the source of all these 
oysters ourselves, so early the next morning we 
paddle kayaks out into the bay with Scott Terriberry 
from Point Reyes Outdoors, a veteran kayaker and 
seasoned naturalist. He has the vision of an eagle, 
pointing out snowy egrets on the bank and, barely 
visible above the surface of the water, the sweet 
whiskered face of a harbor seal, blinking wetly at us. 
“Look!” he says as we're gliding over a shallow, sandy 
patch. Not 2 feet below, a baby leopard shark swishes 
by. On the other side, we see bright orange sea stars 
on the rocky banks. Finally we head back past Hog 
Island and its smaller sidekick, Piglet Island—and, 
of course, oysters: thick plastic-mesh bags filled 
with them and laid flat on racks in shallow, nutrient- 
rich water. 

Once you start thinking about oysters, it’s hard to 
stop. And if you're slightly cold and wet, nothing 
beats a barbecued oyster. So right after we're out of 
the kayaks, we're at the Marshall Store, a breezy, 
sunny box of a building on stilts next to a boatyard, 
chowing down on the best in the bay—meaty little 
nuggets doused with garlic-herb butter and spicy 
chipotle sauce. Then it’s off to the town of Point 
Reyes Station for the finest produce around. 


Held at Toby’s Feed Barn, the local farmers’ 
market is sponsored in part by Marin Organic, a 
visionary group that wants to make Marin the first 
completely organically farmed county in the nation. 
We snack on incredibly sweet, fragile strawberries 
and juicy dry-farmed cantaloupe, then wander inside 
the barn, where posters of heroic-looking farmers 
hang on the wall over the local jams and dairy prod- 
ucts. We do see feed here—towers of hay bales in a 
big open passageway—but also a yoga studio, organic 
coffee shop, garden store, community garden, and art 
gallery. I ask Chris Giacomini, the barn’s soft-spoken 
owner, about his unusual creation, and he smiles and 
says, “Toby’s is a reflection of the community.” 

That community, where wise agricultural practices 
mean it’s steadily gaining family farms at a time when 
they're vanishing everywhere else in the United 
States, prompted a visit two years ago from Prince 
Charles (who owns one of the largest organic farms 
in England) and the Duchess of Cornwall. “Everyone 
got a haircut,” says Marin Organic executive director 
Helge Hellberg, laughing. “We're still flying on it, on 
local food being held up this way and recognized.” 

We stroll two blocks to another town institution, 
Tomales Bay Foods, housed in a graceful old barn. 
Dreamed up by Sue Conley and Peggy Smith, both 
former Bay Area chefs, it’s a showcase for Marin 
County organic produce, cheeses, meats, breads, and 
wines. It’s also where Conley and Smith produce 
their Cowgirl Creamery cheeses—seven or eight 
knockouts, all from Straus Family Creamery milk 
(you can watch them being made through a long 
window near the barn entrance). Red Hawk, a melt- 
ingly delicious triple cream, gets its russet-colored 
rind—the color of the big birds that soar over the 
bay—from microorganisms that float naturally in the 
air here. Firm, complex Pierce Point is rolled in 
herbs gathered from its namesake spot on the tip of 
the Point Reyes peninsula. These cheeses are about 
as pure an expression of place as you can find. 

We buy both of them at the cheese-sales counter, 
then check out what’s on offer at Cowgirl Cantina, 
the barn’s take-out counter. Chef Paul Buscemi 
makes picnic food, mainly from ingredients sold in 
the building, that’s so inventive and good I get dazed 
trying to choose. Luckily, Peter helps, and we get 
juicy sandwiches of Marin Sun Farms’ grilled lamb, 
feta, tomatoes, and cucumber; a buttery tart of Point 
Reyes Original Blue, the only blue cheese made in 
California; and a compote of ripe figs and strawber- 
ries, plus a moist, almondy polenta cake. We take 
it all a short drive north to Heart’s Desire Beach, 
put our toes in the sand, and eat our feast in a state 
of bliss. 


SEE www.sunset.com/tomales FOR AN OYSTER TASTE-OFF, PLUS MUCH MORE TO DO IN TOMALES BAY 





Near the town of 
Marshall, the view is 
classic Tomales Bay: 
morning fog, old 
buildings on stilts, and 
the hills of West Marin 
rising across the water. 
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The next frontier 


BY PETER FISH 


ANYONE WHO HAS SEEN THE AFTERMATH Of a wild- 
fire on television—or, more harrowingly, in person— 
knows its risks. The ghostly chimneys of vanished 
houses, the melted frames of automobiles in black- 
ened driveways—these aren't images you forget. This 
is why the West tends to remember its fires with the 
fearful reverence in which soldiers recall great 
battles: Montana’s Mann Gulch, 1949. Oakland Hills, 
1991. San Diego's Cedar, 2003. 

Yet even though wildfires have always come with 
the territory—they are, like earthquakes, part of the 
equation of living here—a growing number of 
researchers believes that global warming is, in the 
West, generating wildfires that are bigger and more 
dangerous than ever before. And the fire threat is 
growing just as we’re moving into wildland in ever 


greater numbers. 
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Never-ending wildfires? 


Thanks to a warming climate, the West has entered the era of the mega-wildfire: 
bigger, more dangerous, and maybe coming to a neighborhood near you 


A professor at the University of California's new 
Merced campus, Anthony Westerling may have been 
genetically predisposed to study fire. “My maternal 
grandfather was an L.A. County fireman,” he says, 
“and before that, a forest ranger. My mother is fasci- 
nated by fire. When I was a kid, we spent every 
summer in the Sierra, and she would pile us into a 
car and drive out to watch all the big fires—at a safe 
distance, of course.” 

All this was, perhaps, perfect preparation for 
Westerling’s investigation into the link between fires 
and climate. Over the last decade, the West has expe- 
rienced some of the largest fires in documented 
history—“mega-fires,” ones that burn more than 
100,000 acres. Like this summer's Milford Flat fire in 
Utah (the largest in state history), 2006’s Derby fire 





The largest in Arizona’s 
recorded history, the 
Rodeo-Chediski fire 
scorched 462,000 acres 
in June 2002, destroying 
more than 400 homes. 
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THIS PAGE Near South 
Lake Tahoe, CA, June’s 
3,100-acre Angora fire 
turned the Sierra 
Nevada sky burnt 
orange. Anthony 
Westerling of the 
University of California, 
Merced, links warmer, 
longer Western 
summers with more 
severe fire seasons. 
OPPOSITE Forest 
Service firefighters put 
out hot spotsina 
1,500-acre 2004 
wildfire in north San 
Diego County. 
According to University 
of Arizona professor 
Thomas Swetnam, the 
state’s Rodeo-Chediski 
fire “made everybody 
say, ‘This is really 
something different. 
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in Montana, the 2002 Biscuit fire (Oregon's biggest 
in a century), and the 2002 Rodeo-Chediski fire 
(Arizona’s largest). 

Just as bad, wildfire season seems to be starting 
earlier. This June’s Angora fire, which destroyed 
242 homes near Lake Tahoe’s California side, struck 
a month before the traditional season for big fires in 
the Sierra Nevada. The question is: Are we getting 
these bigger, hotter, earlier, more frequent wildfires 
because our climate is getting warmer? 

But arriving at an answer is complicated. You 
need to determine how the West’s 2007 summer 
temperatures compare with temperatures in the 
summer of 1957, and 1857, and 1457. You need to 
know how 2007's wildfires compare in size and 
intensity with the wildfires of the past. Acquiring 
this data—from climate records, tree rings, soil 
samples, pioneer journals—is not easy. And then you 
need to understand how the two sets of data relate. 

“I was skeptical about being able to see a link 
between increased fires and warmer temperatures,” 
says Thomas Swetnam, one of Westerling’s co- 
researchers. As director of the University of Arizona’s 
Laboratory of Tree-Ring Research, Swetnam has 
spent his entire career studying the relationship 
between forests and climate. 

There is an additional complexity, Swetnam 
explains, and that’s us. Even ignoring our possible 
effects on climate, we've already had a big impact on 
fire in the West. We start wildfires, sometimes acci- 
dentally—and sometimes on purpose. 

But at the same time, over the last century we’ve 


spent vast amounts of manpower and money to 
prevent and suppress wildfires, interrupting natural 
fire cycles that thin out vegetation. In what Swetnam 
calls “the Smokey Bear effect,” we may have become 
more vulnerable to large, destructive burns. 


Fires coming early, and often 

As Westerling and Swetnam studied climate and fire 
records around the West, however, they saw a 
disturbing pattern that couldn't be explained by 
Smokey Bear. At least for parts of the West, it was 
possible to link the current siege of big wildfires to 
warming temperatures. Climate data—which 
includes such poetic details as the early blooming of 
lilacs—suggested that spring was arriving earlier. At 
higher elevations, early spring was causing earlier 
melting of winter snow. That meant forests were 
drier sooner in summer, and more primed to burn if 
struck by lightning during a July thunderstorm. 

Last summer, Westerling, Swetnam, and their 
coauthors published their findings in Science maga- 
zine. Without pinning blame on the causes of the 
warming trend, they reported that the West’s springs 
and summers were indeed getting warmer, and that 
as a result, we were experiencing bigger fires, more 
fires, and longer fire seasons. The links between 
climate and wildfires were clearest in the northern 
Rockies and in the Sierra Nevada/southern Cascades. 

As for Swetnam’s Southwest, he thinks that a 
combination of warming temperatures and fire 
suppression kindled conflagrations like the 2002 
Rodeo-Chediski fire. “The Rodeo was 10 times larger 









































°A lot of people think, Well, climate change doesn’t affect 


me—maybe I’ll get a better tan. But extreme fire seasons 


affect homeowners directly” 


than the next-largest forest fire the Southwest has 
had in 100 years,” Swetnam says. “It made everybody 
say, “This is really something different. ” 

Moving into harm’s way 

Our wildfires are getting bigger and hotter just as 
we're moving deeper into fire-prone parts of the 
West. Between July 2005 and July 2006, Arizona was 
the nation’s fastest-growing state; Nevada was 
second, Idaho third. In each of these states, much of 
the growth has occurred in what fire scientists call 
the wildland-urban interface—those once-rural 
zones that appeal because they offer cheaper land 
prices and the chance to enjoy country living. 

Says fire scientist Jan van Wagtendonk, “A lot of 
people think, Well, climate change doesn’t affect 
me—maybe I'll get a better tan. But extreme fire 
seasons affect homeowners directly.” Like Swetnam, 
van Wagtendonk has spent a long career studying 
fires, and from his post with the U.S. Geological 
Survey's Yosemite Field Station in El Portal, Califor- 
nia, he’s seen changes in the Sierra Nevada, includ- 
ing some animal species moving to higher elevations 
and others moving into Yosemite National Park from 
lower ones. And he has seen fires like the 1996 
Ackerson fire, the largest ever recorded in Yosemite. 

As former president of the Association for Fire 
Ecology, a group of more than 1,000 fire scientists 
and educators from around the world, van Wagten- 
donk pushed hard for the organization to draft last 


__ year’s declaration on climate change and fire 





management, its first. Like Westerling’s Science arti- 


cle, the declaration skirts the issue of what is causing 
current warming trends—man or nature. But it 
states, firmly, that the warming trends and wildfires 
are linked, and that as a result, “extreme wildfire 
events and a lengthened fire season may greatly 
increase the risk to human lives and infrastructures.” 


Building fire-safe homes 

How do we cope with living in a West that is more 
vulnerable to fires? First, most fire experts agree, we 
should plan on spending a lot more money. In 2006, 
the Forest Service spent a record $1.5 billion putting 
out fires, twice as much as budgeted. This year’s costs 
may well exceed that. As important, we'll need to 
spend more on fire prevention, from fire-education 
efforts to forest management. Second, it’s more 
imperative than ever that we design and build homes 
and neighborhoods (and their landscaping) to better 
withstand wildfires. 

And finally, we need to learn to live with uncer- 
tainty. Researchers like Westerling, Swetnam, and 
van Wagtendonk are the first to admit that there are 
many things about wildfire and climate change in 
the West that we still don’t know. 

“We don’t have all the answers,” says van Wagten- 
donk. “But the longer we ignore climate change and 
its relationship with fire, the more dangerous it 
becomes. Uncertainty is not a reason for us not to act.” 
INFO Visit www.nifc.gov for more about wildfires 
in the West. Go to www.sunset.com/fire for tips on 
how to create a defensible landscape and protect 
your home. # 
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GARLIC PORK WITH TOMATO AND BASIL « 13 ingredients * 6 Steps * 18 minutes 


User rating *& * kk *& 
Dinner in less time than it takes to order take-out 
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Coastal Living and Health magazines 


Browse thousands of delicious, quick and easy Search by cuisine, ingredient and convenience 


recipes —all professionally tested in our kitchens to find what you need quickly 


Watch how-to videos and quick, meal-planning Follow our step-by-step instructions for perfect, | 


guides to get dinner on the table in minutes no-hassle meals that save time, every time | 





Chile season 


Visit northern New Mexico in September and you’ll find a region steeped in tradition, 


local pride, and the smell of freshly roasted chiles. Our recipes bring the flavor home 
BY AMY TRAVERSO LOCATION PHOTOGRAPHS BY EDMUND BARR FOOD PHOTOGRAPHS BY ANNABELLE BREAKEY 
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| TO EXPERIENCE chile season in New<.- 


| Mexico, you could head to the Hatch 
Valley, near Las Cruces. The world’s 
single-largest chile crop—about 18,000 
Pag each Mita Riad) Ml nos 
southern New Mexico, and the annual 
Hatch Chile Festival draws about 30,000 
heat-seekers every Labor Day weekend. 
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Food | Field trip 


As the drums turn over propane burners, 
fresh green chiles tumble around inside, 
their skins blackening, flaking off, and fall- 
ing like snow through the open metal 
mesh of the drum. The chiles are then 
gathered up, bagged, and sold. 

At the market, you can find northern 
chile varieties like Chimayo and Espanola, 
both named after the areas where they’re 
grown. But how, exactly, are these chiles 
different from ones raised in the south? 
Northern farmers are known for their 
“landrace” chiles (a term for plants 
that evolve to fit their environment). 
Descended from specimens brought to 
New Mexico by Spanish explorers in the 
16th century, northern chiles tend to be 
smaller, skinnier, and more twisted than 
the southern type, and they have square 
shoulders at the stem end. The flavor is 
intense, with flowery aromas and varying 
heat levels. Meanwhile, southern chiles 
such as Sandia and NuMex Big Jim are bred 
for greater yield and consistent flavor, 
and they’re fleshier, smoother, and easier 
to peel. 

“The difference between a Hatch chile 
and a Chimayo chile is like the difference 
between a bell pepper and a poblano,” 
says Margaret Campos, who, with mother 
Eremita, runs Algo Nativo farm ona sliver 


of land along the Rio Grande near Embudo. 


“Native New Mexico chiles grow a little 
crooked. They don’t have as much meat, 
and they don’t hold up to commercial 
peeling. But the flavor!” 

Like all green New Mexico chiles, these 
northern breeds turn bright red when 
allowed to fully ripen. Since red chiles are 
usually sold whole, ground into powder, or 
woven into decorative ristras, they don’t 
need to be peeled, which eliminates the 
main challenge of cooking with them. 
When green, the chiles have a sharp fresh- 
ness; as they ripen, they mellow and 
deepen in flavor, inspiring even Hatch 
enthusiasts to head north for red chile. 

Eremita Campos and daughter Marga- 
ret preach the gospel of northern chiles at 
their farmstead cooking school, Comida de 
Campos. You can take classes there on 
how to make New Mexico foods like tama- 
les. Or you can stock up on their produce 
at the Pojoaque Valley Farmers’ Market. 
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But even in Chimayo, not everyone is as 
impassioned. “I think the difference is up 
here,’ town native Leona Medina-Tiede 
says, tapping her head. She’s standing at 
the counter of her eponymous restaurant 
inarambling shack next to Chimayo’s 
renowned shrine, El Santuario de 
Chimayo. Medina-Tiede serves some of 
the state’s best food, but she doesn’t seek 
out local chiles for her stews and sauces. 
“The chile in the south is bigger and meat- 
ier, and the skin slides right off,” she says. 
“My mom used to grow Chimayo chile. 
There were 11 kids, and we’d run out [of it] 
in the winter. Then she switched to Hatch 
chile, and it was just as good.” 

Back at the Santa Fe Farmers Market, 
Matt Romero, an affable former chef, touts 
his solution to the great chile debate: 
breeding northern chiles with southerns. 
At Romero Farms, in Dixon, he grows a 
variety called Alcalde Improved—tland- 
race chiles from the Espanola Valley 
crossed with southern Sandias. “My chiles 
have nice, big, thick shoulders,” Romero 
says. “The flavor is incredible, with quite a 
bit of heat. Describing it is like trying to 
describe sex. Words are just sometimes 
not adequate.” 


Cooking with chiles 

These recipes are best when made with 
New Mexico chiles, preferably northern 
varieties such as Chimayo. Anaheim 
chiles, which are a New Mexico variety, are 
widely available throughout the West and 
make a fine substitute for northern green 
chiles—roast them over a stovetop burner 
or under a broiler to blacken the skins. 
(And if you’re sensitive to chiles, wear 
gloves when handling.) Canned green 
chiles just don’t cut it here. 

Ground dried red chiles are used to 
both season and thicken sauces (don’t be 
intimidated by the large quantities called 
for; this ingredient is nothing like cayenne 
or supermarket “chili powder,” which is a 
blend of several seasonings). The ground 
chiles are sold according to heat level 
(from mild and sweet to quite spicy), so be 
sure to buy a batch that suits your taste. 
Look for it in Latin markets and gourmet 
stores, or see “Finding New Mexico 
Chiles,” page 128, for mail-order sources. 


Green chile chicken enchiladas 
Like all good New Mexico food, this is simple, 
earthy, and delicious. Its heat depends on the 
chiles; go with Anaheims if you scorch easily. 
PREP AND COOK TIME SO minutes 
MAKES 5S servings; 10 enchiladas 
NOTES You'll need about half the meat 
from a roasted 21/2- to 3-lb. chicken. Baked 
enchiladas can be frozen for up to 1 month. 
1 lb. roasted skin-on green New Mexico chiles 
(see “Finding New Mexico Chiles,” page 128) 
2 tbsp. olive oil 
1 tbsp. butter 
5 large garlic cloves, finely chopped 
1 tsp. each salt and freshly ground black pepper 
3 cups reduced-sodium chicken broth, divided 
10 (7- to 8-in.) corn tortillas 
21/2 cups shredded cooked chicken (see Notes) 
2 cups coarsely shredded cheddar or jack 
cheese, divided 
Sour cream 
1. Preheat oven to 400°. Peel, stem, seed, 
and chop chiles. 
2. Heat oil and butter in a large frying pan 
over medium heat. Add garlic and cook 
until fragrant, about 30 seconds. Add 
chiles, salt, and pepper. Cook, stirring 
occasionally, 3 minutes. Add 1 cup chicken 
broth and simmer until reduced by one- 
third, about 10 minutes. 
3. Meanwhile, prepare tortillas: In a small 
frying pan, bring remaining 2 cups chicken 
broth to a gentle simmer. Working one at a 
time, very briefly dip tortillas into broth to 
barely soften. Transfer each tortilla to a 
large baking sheet (you may need 2 or 3 
sheets). Do not overlap or tortillas will stick. 
4. Divide 1/4 cups cheese equally among 
tortillas and top each with shredded 
chicken, dividing evenly. Wrap tortilla 
around filling and transfer, seam-side 
down, to a 9- by 13-in. baking dish. 
5. Pour chile sauce over enchiladas and 
top with remaining 3/4 cup cheese. Bake 
until cheese is bubbling and browned, 15 
to 20 minutes. Serve with sour cream. 
PER 2-ENCHILADA SERVING 526 CAL., 50% (261 CAL.) FROM 


FAT; 32 G PROTEIN; 29 G FAT (13 G SAT.); 38 G CARBO (4.26 
FIBER); 1,402 MG SODIUM; 117 MG CHOL. 


Carne adovada (red chile and 
pork stew) 

Pure ground dried red chiles are the star of 
this simple stew. 

PREP AND COOK TIME About 23/4 hours 
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Top row A basket of green chiles. 
Along with red chiles (which are 
simply green chiles allowed to 
ripen), they give New Mexico food 
its earthy, elemental character; 
mother-daughter team Margaret, 
left, and Eremita Campos, who see 
their Algo Nativo farm as part of a 


larger effort to keep local traditions 
alive. LEFT Some of the many chile 
varieties for sale at the Santa Fe 
Farmers Market. 




















Food | Field trip 


MAKES 6 servings 

NOTES Serve with warm corn or flour torti- 

llas if you like. 

3 tbsp. vegetable oil, divided 

2 medium onions, chopped (about 3 cups) 

6 large garlic cloves, minced 

3 tbsp. flour 

Lf tsp. each salt and ground cumin 

1 tsp. freshly ground black pepper 

31% lbs. boned pork shoulder (butt), fat trimmed 
and meat cut into 11/-in. cubes 

1 cup ground dried red New Mexico chiles, 
preferably from Chimayo (see “Finding New 
Mexico Chiles,” right) 

4 cups reduced-sodium chicken broth 

1 bay leaf 

1. Preheat oven to 350°. Heat 2 tbsp. oilin 

a large, heavy-bottomed, ovenproof pot 

over medium-high heat. Add onions and 

garlic and cook, stirring, until onions are 

golden, about 6 minutes. Remove from 

heat and transfer onions and garlic toa 

bowl with a slotted spoon. 

2. Inalarge bowl, stir together flour, salt, 

cumin, and pepper. Add pork and toss to 

coat. Return pot to medium-high heat, add 

remaining 1 tbsp. oil, and, working in 

batches, lightly brown meat on all sides, 5 

to 7 minutes per batch. Transfer meat toa 

separate bowl as you go. 

3. Return onions and garlic to pot. Sprinkle 

with ground chiles and cook, stirring, 2 

minutes (mixture will be thick). Add broth, 

stirring to loosen browned bits from 

bottom of pot. Whirl sauce in a blender 

until smooth. Return sauce to pot and add 

bay leaf and reserved pork. 

4. Cover pot, put in oven, and cook 1 hour. 

Set lid slightly ajar and cook until pork is 

fork-tender, about 1 hour more. Remove 

bay leaf before serving. 

PER SERVING 577 CAL., 47% (270 CAL.) FROM FAT; 57 G 


PROTEIN; 30 G FAT (8.5 G SAT.); 20 G CARBO (5.4 G FIBER); 
1,171 MG SODIUM; 177 MG CHOL 


Green chiles stuffed with 

almonds and raisins 

This dish softens the chiles’ heat with raisins, 
nuts, spices, and a slightly sweet tomato sauce. 
PREP AND COOK TIME About 12/4 hours 
MAKES 5 or 6 servings 

NOTES Queso fresco is a mild, crumbly 
Mexican cheese sold in Latin markets and 
some supermarkets. You can substitute 
farmer’s cheese or feta. 
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15 to 18 fresh green New Mexico or Anaheim 
chiles (see “Finding New Mexico Chiles,” 
right) 

1/3 cup plus 3/4 cup slivered almonds 

1 tbsp. olive oil 

8 large garlic cloves, divided 

3/4 cup chopped onion 

1 lb. ground beef 

lf tsp. salt, divided 

1tsp. each ground cinnamon, ground cumin, and 
freshly ground black pepper 

1% cup raisins 

1/ cup plain dried bread crumbs 

2 tbsp. chopped fresh oregano 

8 oz. queso fresco, crumbled (see Notes) 

1 can (28 oz.) crushed tomatoes 

2 tbsp. honey 

1. Slice off chile stems. With a spoon or 

melon baller, reach into chiles to scoop out 

and discard seeds and white membranes 

(avoid slitting chiles); set chiles aside. 

Preheat oven to 375°. 

2. Ina large frying pan over medium-low 

heat, toast all the almonds, stirring often, 

until golden brown and fragrant, 8 to 10 

minutes. Transfer to a bowl and set aside. 

3. Add oil to pan and increase heat to 

medium-high. Mince 4 garlic cloves and 

add to pan along with onion. Cook, stirring 

often, until onion is translucent, about 3 

minutes. Add beef, 1 tsp. salt, the cinna- 

mon, cumin, and pepper and cook, break- 
ing up beef with a wooden spoon, until 
beef is cooked through, about 10 minutes. 

Add raisins and cook, stirring, 3 minutes. 

Add bread crumbs, oregano, 1 cup 

toasted almonds, and queso fresco. Cook, 

stirring, 2 minutes; remove from heat. 

4. Carefully pack each chile with filling. 

Arrange chiles in a large baking pan and 

bake 35 to 45 minutes, or until chiles are 

browned and beginning to blister. 

5. Meanwhile, make sauce: In a large 

frying pan over medium heat, bring toma- 

toes, honey, remaining 4 garlic cloves, and 
remaining ¥/2 tsp. salt to a gentle simmer. 

Cook until most of the liquid is evapo- 

rated, about 15 minutes. Stir in remaining 

3/4 cup toasted almonds. Transfer toa 

blender, add 1/2 cup water, and whirl sauce 

until very smooth, about 1 minute. Drizzle 
sauce over chiles and serve warm. 

PER 3-CHILE SERVING S568 CAL., 52% (297 CAL.) FROM FAT; 


31 G PROTEIN; 33 G FAT (11 G SAT.); 40 G CARBO (4.4G 
FIBER); 1,202 MG SODIUM; 76 MG CHOL. @ 
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WE Romero roasts his 


de Improved chiles. 


Finding New Mexico chiles 


How to get chiles in 
all forms, from mail- 
order options to fresh- 
roasted at farmers’ 
markets to piquant 
local cuisine. 


Where to buy 

The Chile Shop Good 
source for ground 
dried red chiles. From 
$5.50 for 8 oz.; Santa Fe; 
www.thechileshop.com 
or 505/983-6080. 
Chimayo to Go Sells 
ground dried red 
Chimayo chiles grown 
in southern New 
Mexico. $5.25 for 8 02z.; 
www.cibolojunction.com 
or 800/683-9628. 
Native Seeds/ 
SEARCH Grow north- 
ern New Mexico chiles 
from heirloom seeds. 
www.nativeseeds.org or 
866/622-5561. 

New Mexican Connec- 
tion We couldn’t find 
a reliable mail-order 
source for roasted 
northern green chiles, 
but we did find good 
roasted Sandia chiles 
here. $56 for s lbs., 
including shipping; 
www.newmexican 
connection.com or 
800/933-2736. 
Pojoaque Valley 
Farmers’ Market 
Margaret and Eremita 
Campos sell their 
produce here. 3-7 Wed 


while weather permits; 
Pojoaque; 505/455-5068. 
Santa Fe Farmers 
Market The best place 
to find northern New 
Mexico chiles, both 
fresh and dried. Vari- 
ous locations and hours; 
contact www.santafe 
farmersmarket.com or 
505/983-4098. 


Where to eat 
Comida de Campos 
Lessons in classic New 
Mexico cooking. $75 per 
class, by reservation; 
Embudo; www.comida 
decampos.com or 
505/852-0017. 

Hatch Chile Festival 
Southern New Mexi- 
co’s big chile blowout. 
10-5 Sep 1-2; www. 
hatchchilefest.com or 
505/267-5050. 

Leona’s Restaurante 
We can’t visit New 
Mexico without a stop 
for Leona Medina- 
Tiede’s superlative 
carne adovada. $; lunch 
only, closed Tue—Wed; 
Chimayo; www.leonas 
restaurante.com or 
888/561-5569. 

Santa Fe Wine & Chile 
Fiesta A weeklong 
celebration of wine 
and local food. Sep 26— 
30; from $50, by reserva- 
tion; www.santafe 
wineandchile.org or 
505/438-8060. 
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soym 
You probably think soymilk is a 
bit weird. And that’s okay. Because 
we know that after one wonderful 
taste of 8TH CONTINENT 
SOYMILK, which contains in- 
gredients that can help LOWER 
CHOLESTEROL and REDUCE 
the RISK of HIGH BLOOD 


PRESSURE and STROKE’, 


you ll come around. @ 


SOUNDS WEIRD, 
BUT IT’S WONDERFUL. 


Get heart smart at 8thcontinent.com 


*25 grams of soy protein a day, as part of a diet low in 
saturated fat and cholesterol, may reduce the risk of heart 
disease. 8th Continent Soymilk contains 6.25 grams of soy 
protein per 80z serving. Diets containing foods that are 
good sources of potassium and low in sodium may reduce 
the risk of high blood pressure and stroke 
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2 cups all-purpose flour 

About 1 cup semolina flour 

4 tbsp. olive oil, divided 

2 tsp. salt, divided 

aCe Reco 

a tbsp. fresh rosemary leaves, minced 

PA dN) oe oma tote 

Vz tsp. red chile flakes 
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4. Tri-pepper salad "i 


2. Meanwhile, halve onion lengthwise, 
peel, and thinly slice. In a bowl, combine 
onion and rosemary with remaining 

2 tbsp. oil, the vinegar, remaining 1 tsp. 
salt, and the chile flakes. Cover; set aside. 
3. Preheat oven to 450°. Lightly sprinkle 


Aer aaa Ce Rel ae wales ate 


aside. Turn risen dough out ontoa floured 


. surface. Knead dough just until it feels 


smooth, about 10 ees Divide into 32 


‘balls. Set.16:balls aside and cover with 


plastic wrap; roll the others as thinly as 
possible. Put 8 rounds oneach baking ° 


. sheet. Top each.with a scant 1 tbsp. 
* onion mixture and 1/2 tsp. blue cheese. 


Bake until browned and sizzling, about 
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Chicken Nachos 
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Remoulade Sauce 
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BONUS! 
This recipe is incredibly easy and delicious: Wr OF 


MEXICAN BEAN DIP 


1 16-oz.can refried beans 
¥% cup Plain Mountain High Yoghurt 
1 4-o0z. can diced green chiles, drained 
Tabasco sauce 
Shredded cheddar cheese 
Sliced green onions 





Place refried beans in a medium saucepan and warm over 

low heat, stirring often, until heated through. Gently stir in 
yoghurt and continue heating, stirring occasionally, until 
heated through again. Stir in green chiles and add Tabasco 
sauce to taste. Garnish with shredded cheese and green onions. 
Serve in a glass or ceramic bowl with a basket of tortilla chips. 





Classic Potato Salad 


Chocolate Cake 


Yoghurt Tortellini 


OF Mi ae 


Fruit Smoothies 


OF Wr OF 


Yes, it's true. Mountain High Yoghurt makes a 
delicious, healthy ingredient for hundreds of recipes, 
from appetizers to entrees to desserts. With all natural 
Mountain High Yoghurt, you'll cut fat and calories, 
improve taste and texture, and add vital nutrients and 
billions of live, active, & probiotic cultures. Brilliant! 

Mountain High Yoghurt. Deliciously ingenious. 
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For these and other great recipes, visit www.MountainHighYoghurt.com 


































































































15 minutes. Repeat with remaining dough 
balls, onion mixture, and cheese. Serve 
hot or warm. 

PER FLATBREAD 80 CAL., 34% (27 CAL.) FROM FAT; 


2.4 G PROTEIN; 3 G FAT (1G SAT.); 11 G CARBO 
(0.5 G FIBER); 195 MG SODIUM; 3.1 MG CHOL 


Golden vegetables 
Sue Cafferty, Phoenix 
In the early 1990s, Cafferty added jicama toa 


19705 recipe and created a family favorite. We 
can easily imagine eating this by the plateful. 
PREP AND COOK TIME 40 minutes 
MAKES 6 Servings 

1 lb. zucchini 

1f |b. each carrots and jicama 

1 tsp. cumin seeds (optional) 

1tsp. salt 

12 cup orange juice 

1/g tsp. freshly ground black pepper 

1. Trim and discard ends of zucchini. Cut 
zucchini into 3- to 4-in. lengths. Cut each * 
length into Y%4- to 42-in.-thick matchsticks; 
set aside. Peel carrots and cut same way 
as zucchini; set aside. Peel jicama and cut 
in half. Set halves, cut side down, ona 
cutting board and cut into ¥- to 1/-in.- 
thick slices. Stack 3 or 4 slices and cut into 
1/4- to Y2-in.-thick matchsticks; set aside. 
2. Ina large frying pan over high heat, 
toast cumin seeds (if using) until fragrant, 
2 to 3 minutes. Add vegetables. Cook, stir- 
ring, until sizzling. Add salt and juice and 
cook until vegetables are just tender, 
about 5 minutes. Sprinkle with pepper and 
serve hot, warm, or at room temperature. 
PER SERVING 47 CAL., 3.8% (1.8 CAL.) FROM FAT; 


1.6 G PROTEIN; 0.2 G FAT (0G SAT.); 11 G CARBO 
(3.2 G FIBER); 404 MG SODIUM; 0 MG CHOL 
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Oatmeal-currant breakfast bread 
Louise Galen, West Hollywood 

Galen serves this easy bread as an accompani- 
ment to bacon omelets. 

PREP AND COOK TIME About 2 hours 
MAKES 1 loaf; 8 servings 

NOTES Make sure this bread is completely 
cool before you cut it, or it will crumble. 
It’s even better when made a day ahead. 
LA cups rolled oats (not quick-cooking) 

11/4 cups buttermilk 

7 tbsp. unsalted butter, divided 

1% cup packed dark brown sugar 

2 eggs, well beaten 

1 cup whole wheat flour 

1/4 cup wheat germ 

1tsp. baking powder 

If tsp. salt 

1tsp. baking soda 

1 cup currants or raisins 

1. Ina medium bowl, combine oats and 
buttermilk. Let soak 1 hour. 

2. Meanwhile, preheat oven to 400°. 
Generously grease a loaf pan with 1 tbsp. 
butter. Stir brown sugar and eggs into oat 
mixture. In a large bowl, stir together 
flour, wheat germ, baking powder, salt, 
and baking soda. 

3. Melt remaining 6 tbsp. butter and set 
aside to cool slightly. Add oat mixture to 
dry ingredients. Stirin currants and melted 
butter, and mix until well combined. 

4. Spoon batter into prepared pan. Bake 
until loaf has risen and is well browned, 
about 40 minutes. 

PER SERVING 348 CAL., 34% (117 CAL.) FROM FAT; 


9.2 G PROTEIN; 13 G FAT (7.1 G SAT.); 52 G CARBO 
(5.1 G FIBER); 431 MG SODIUM; 82 MG CHOL 
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Tri-pepper salad 
Caroline Lindley, Cupertino, ca 
Lindley created this salad after buying a large 
carton of mini sweet peppers at a warehouse 
store. Regular-size peppers work too. 
PREP TIME 20 minutes 
MAKES 6 servings 
NOTES If using mini bell peppers, use 
about 4 cups (1 qt.-size container). 
1clove garlic, minced 
3 tbsp. champagne vinegar 
3 sweet bell peppers (red, orange, 

or yellow; preferably 1 of each) 
1/ bunch flat-leaf parsley 
2 tbsp. extra-virgin olive oil 
About 1/2 tsp. salt 
About ¥/ tsp. freshly ground black pepper 
1 small red onion, peeled and sliced very 

thinly crosswise 
1% cup crumbled feta cheese 
1. In a large bowl, combine garlic and vine- 
gar; let sit 15 minutes. Meanwhile, halve 
peppers. Remove seeds and white mem- 
branes. Cut peppers into bite-size chunks 
and set aside. Separate parsley leaves 
from stems; discard stems (you should 
have about 1 cup leaves). Finely chop 
leaves and set aside. 
2. Whisk olive oil, salt, and pepper into 
garlic-vinegar mixture. Add more salt and 
pepper to taste. 
3. Toss peppers, parsley, and onion with 
dressing. Add feta and toss gently. Serve 
at room temperature, or cover and chill for 
up to 2 hours. 
PER SERVING 87 CAL., 73% (64 CAL.) FROM FAT; 


2.2 G PROTEIN; 7.1 G FAT (2.3 G SAT.); 4.5 G CARBO 
(1 G FIBER); 322 MG SODIUM; 10 MG CHOL. & 
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Cook it hot and rare, and you’l 





| have aversatile meat 


that provides a trio of tasty dishes 
BY JERRY ANNE DI VECCHIO PHOTOGRAPHS BY ANNABELLE BREAKEY 


Gin and 
A creamy gin sauce tastes delectable with this 
hot charred steak. Serve it with watercress. 
PREP AND COOK TIME About 45 minutes 
MAKES 6 servings 

NOTES Sealed airtight, the spice blend 
keeps for several months. Make steak 
through step 2 up to 6 hours ahead and 
chill, covered; make sauce up to 6 hours 
ahead and chill, covered. 


spice flank steak 


4 tsp. dried juniper berries, divided 

1% tsp. each whole allspice and black 
peppercorns 

ltsp. kosher salt 

1 flank steak (11 to 13/4 lbs.) 

1 tbsp. olive oil 
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1 cup reduced-sodium beef or chicken broth 

3/4 cup whipping cream 

2 to 3 tbsp. gin 

1. In a spice grinder, grind 2 tsp. juniper 
berries, the allspice, and peppercorns until 
coarsely ground. Add salt and whirl to mix. 
2. Trim fat from steak. Rinse meat, pat dry, 
and rub all over with oil. Pat and rub spice 
mixture onto both sides. 

3- Ina 2-qt. pot, bring broth and remaining 
2 tsp. juniper berries to a boil over high 
heat and boil until reduced by 3/4. Add 
cream and 2 tbsp. gin and boil over 
medium-high heat until reduced by half. 
4. Lay steak on an oiled cooking grate over 
a solid bed of very hot coals or highest gas 





heat (you can hold your hand 1 to 2 in. 
above grate for only 1 to 2 seconds); cover 
gas grill. Cook until firm when pressed on 
thin end but still quite pink inside (cut to 
check), 8 to 10 minutes; turn over halfway 
through. Meanwhile, reheat gin sauce 
over medium-low heat and, if more zip is 
desired, add 1 tbsp. gin. 

5. Transfer steak to a carving board with a 
well (to catch juices). With a sharp knife, 
carve steak into thin, wide slices across 
the grain, holding the knife at a low angle 
to meat. Transfer steak to a warm platter; 
scrape drippings and juice from board into 
gin sauce. Serve meat slices with sauce. 
PER SERVING 266 CAL., 68% (180 CAL.) FROM FAT; 


19 G PROTEIN; 20 G FAT (10 G SAT.); 1.7 G CARBO 
(0.1 G FIBER); 467 MG SODIUM; 86 MG CHOL. 


Hot flank steak salad 
with Chinese black bean dressing 
A lively, colorful dish for a warm weeknight. 
PREP AND COOK TIME About 1 hour 
MAKES 6 servings 
NOTES Grill the steak at least 30 minutes 
and up to a day ahead (cover and chill). 
Dressing ingredients can also be blended 
up to a day ahead and chilled (stir well 
before using). Find salted fermented black 
beans in Asian markets. 
1 flank steak (13/ to 13/4 lbs.) 
5 tbsp. soy sauce, divided 
1 tbsp. vegetable oil 
1 cup reduced-sodium chicken broth 
1/4 cup rinsed and drained salted fermented 
black beans (see Notes) 
3 tbsp. each dry sherry and minced fresh ginger 
6 tbsp. rice vinegar 
2 tbsp. cornstarch blended smoothly 
with 2 tbsp. water 
1’ tbsp. light brown sugar 
1 cup salted peanuts 
About 15 large leaves romaine lettuce 
3/4 cup finely diced red bell pepper 
1/ cup thinly sliced green onions, including tops 
1/ cup cilantro leaves 
1. Trim fat from steak. Rinse meat, pat dry, 
and rub with 1 tbsp. soy sauce and the oil. 
2. Lay steak on an oiled cooking grate over 
a solid bed of very hot coals or highest gas 
heat (you can hold your hand 1 to 2 in. 
above grate for only 1 to 2 seconds); cover 
gas grill. Cook until firm when pressed on 
thin end but still quite pink inside (cut to 
check), 8 to 10 minutes; turn over halfway 
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Surrounded by the natural beauty of the Sierra, the Sunset 
Lake Tahoe Idea House celebrates the all-season appeal of 
this favorite mountain getaway destination. Located just 
rt Marr Construction outside downtown Truckee, the Idea House overlooks the 18th 
OR DESIGN: hole on a Peter Jacobsen/Jim Hardy golf course in the custom 
Interior Design, home community of Gray’s Crossing. The eco-friendly house 
Nason A.5.LD. features inspiring ideas for your home and garden straight from 
the pages of Sunset! Highlights include a private guest house, 
his-and-hers home office, an outdoor shower and soaking tub, 
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Hh Why diet 
| hungry? 
i Try putting a 
| little spice in 
| your diet. 


Post Cinnamon Shredded 
Wheat, with a twist of 
cinnamon, is a delicious, 
fiber-rich way to help keep 
you satisfied. 
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Food | Ingredient 


Le ‘ 4 Bay 


through. Transfer steak to a plate. Let cool 
at least 30 minutes. 

3. On a board with a sharp knife, cut steak 
across the grain, straight up and down, 
into very thin slices, keeping slices in 
place. Cut steak lengthwise to divide the 
slices into halves or quarters. 

4. Combine 4 tbsp. soy sauce, broth, black 
beans, sherry, ginger, vinegar, cornstarch 
mixture, and brown sugar. In a large frying 
pan, stir dressing over high heat until boil- 
ing. Add steak and juices; stir until hot, 
about 2 minutes. Remove from heat. 

5. Put peanuts in a resealable plastic bag 
and coarsely crush with a meat mallet or 
bottom of a small, heavy skillet. Stack 
lettuce leaves and cut thinly widthwise. 

6. Mound lettuce equally into 6 wide salad 
or soup bowls. Spoon hot steak and dress- 
ing onto greens; sprinkle with bell pepper, 
green onions, and peanuts. Garnish with 
cilantro and serve immediately. 

PER SERVING 296 CAL., 49% (144 CAL.) FROM FAT; 


24 G PROTEIN; 16 G FAT (4 G SAT.); 13 G CARBO 
(2.1 G FIBER); 1,404 MG SODIUM; 45 MG CHOL 


Chevre and mango steak bites 
These are as easy to make as they are perky 
to look at. 

PREP AND COOK TIME 1!/2 hours 

MAKES 30 to 34 rolls 

NOTES Cut chilled grilled steak when 
ready to assemble appetizers and slice it 
very thinly (less than 14 inch, if possible). 
The finished appetizers can be covered 
and chilled for up to 6 hours. 

1 flank steak (about 1’ to 13/4 lbs.) 

1 tbsp. olive oil 

Kosher salt 


136 =©Sunset September 2007 






_ Cheévre and mango 
__ steak bites 























Freshly ground black pepper 
About 2 tbsp. milk 
1 cup (4 to 5 oz.) packed fresh goat cheese 
30 to 34 small mint leaves 
About 15 dried mango pieces, cut into 1/4- by 
1-in. slivers 
1. Trim fat from steak. Rinse meat, pat dry, 
rub with oil, and sprinkle liberally with salt 
and pepper. 
2. Lay steak on an oiled cooking grate over 
a solid bed of very hot coals or highest gas 
heat (you can hold your hand 1 to 2 in. 
above grate for only 1 to 2 seconds); cover 
gas grill. Cook until firm when pressed on 
thin end but still quite pink inside (cut to 
check), 8 to 10 minutes; turn over halfway 
through. Transfer steak to a plate; let cool 
at least 30 minutes. About 45 minutes 
before slicing, put steak in the freezer (it 
will be easier to slice thinly). 
3. On a board with a very sharp knife, cut 
steak across the grain, straight up and 
down and as thinly and evenly as possible, 
to make 30 to 34 slices; save narrow and 
uneven ends just to eat. If wet, blot with 
paper towels. 
4. Measure accumulated meat juices and 
add enough milk to make 2 tbsp.; pour into 
a bowl. Crumble cheese into bowl and 
mash with a fork into a smooth paste. 
5- Working with 1 steak strip at a time, lay 
strip on a flat side. Spread strip with about 
3/4 tsp. cheese mixture, then lay 1 mint leaf 
and 1 mango piece at end of strip and roll 
to enclose. Let stand at room temperature 
at least 10 minutes before serving. 








PER ROLL 46 CAL., 46% (21 CAL.) FROM FAT; 3.9 G PROTEIN; 
2.3 G FAT (1.1 G SAT.); 2.2 G CARBO (0.1 G FIBER); 
25 MG SODIUM; 9.7 MG CHOL. @ 
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I A therapeutic hydromassage in a 
| Sundance Spas hot tub can take care 
| | of minor aches and pains. Add the 


soothing fragrance of aromatherapy, 





and relax in a garden of calm, 





right in your own backyard. 








Sundance Spas 


| | Leading the hot tub industry worldwide 


iH || www.sundancespas.com/sunset 


— 800-899-7727 
Good Housekeeping 














Food | Weeknight 


oe oe 


Zucchin 


This summer squash just keeps on coming. Turn the 


garden Godzilla into a crowd-pleasing dinner 
BY MOLLY WATSON PHOTOGRAPH BY LEO GONG FOOD STYLING BY DAN BECKER 


Zucchini fusilli 

Cutting the zucchini into strips and cooking 
them until they’re tender but still holding 
their shape allows them to twist and turn 
around the fusilli, clinging to the noodles 
like sauce. In addition, the pine nuts add 
richness to the plate, which—tlike all good 
pasta dishes—tastes greater than the sum 
of its parts. 

PREP AND COOK TIME 40 minutes 
MAKES 6 servings 

2 lbs. zucchini 

2 garlic cloves 

12 large basil leaves 

1/3 cup pine nuts 

2 tbsp. butter, divided 


138 Sunset September 2007 


1 tbsp. olive oil, divided 

1f tsp. plus 1 tbsp. salt, divided 

3/4 lb. fusilli 

1 cup fresh finely shredded parmesan cheese 
(about 2 0z.), divided 

1. Bring a large pot of water to boil. 

Meanwhile, trim and discard ends of 

zucchini. Cut each zucchini into 3- to 

4-in. lengths; cut each length into 1/4- to 

1/2-in.-thick matchsticks and set aside. 

Chop garlic and set aside. Cut basil 

leaves into thin ribbons and set aside. 

2. Ina large frying pan over medium 

heat, toast pine nuts, stirring, until 

golden, about 2 minutes. Transfer toa 

small bowl and set aside. In the same 































—— = 


pan, melt 1 tbsp. butter with 2 tsp. olive 
oil. Increase heat to high and add half of 
the zucchini and 4 tsp. salt. Cook 
zucchini, stirring frequently, until soft and 
browned, about 5 minutes. Transfer 
zucchini to a plate with a slotted spoon, 
leaving as much of the butter and oil in the 


__ pan as possible. Repeat with remaining 


ee Ferre se 


ay Py} te 


zucchini and 4 tsp. salt. Remove frying 
pan from heat and reserve. 

3. Add remaining 1 tbsp. salt and fusilli to 
boiling water and cook until pasta is 
tender to the bite, 5 to 10 minutes. Drain 
and transfer to a large bowl. 

4. Meanwhile, heat reserved frying pan 
over medium-high heat, add remaining 

1 tsp. olive oil and the chopped garlic, and 
cook until fragrant but not browned, about 


“Iminute. Add reserved zucchini and pine 


nuts. Cook, stirring, until well combined. 
Add zucchini mixture and reserved basil to 
cooked fusilli and toss to combine. Add 

¥/2 cup parmesan and remaining 1 tbsp. 


_ butter. Toss until butter melts and every- 
_ thing is well combined. Divide among 


6 plates or pasta bowls. Sprinkle with 
remaining 1/2 cup parmesan and serve 
immediately. 

PER SERVING 367 CAL., 32% (117 CAL.) FROM FAT; 


14 G PROTEIN; 13 G FAT (5 G SAT.); 49 G CARBO 
(2.5 G FIBER); 651 MG SODIUM; 17 MG CHOL. 


Variations 

The basic method for this pasta (sautéeing 
a vegetable, then adding aromatics, herbs, 
and cheese) is easily applied to other 
flavor combinations. 

Sweet pepper and onion fusilli In place of 
the zucchini, use 2 lbs. red bell peppers— 
cored, seeded, and cut into thin strips— 
and use 2 tbsp. fresh oregano leaves instead 
of the basil. Divide peppers into 2 batches 
and cook, following directions for zucchini, 
then adding 1/2 sweet onion, thinly sliced, 

to the second batch. In step 4, substitute 

1 cup crumbled feta cheese for the par- 
mesan. 

Spicy, minty eggplant fusilli Replace the 


zucchini with 2 lbs. eggplant, cut into 


Y-in.-thick slices and then into 1/-in.-thick 
strips, and cook until brown and soft, 5 to 
10 minutes. Add 1/2 tsp. red chile flakes with 
the chopped garlic. Instead of basil and 


_ parmesan, use fresh mint and 1 cup grated 


ricotta salata cheese. m 
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HEATED PICKLES CAN 
LIVE ON A SHELF 
FOREVER. 


COLD CLAUSSEN’ 
PICKLES KNOW THAT’S 


NO LIFE AT ALL. 


in the world of pickles there are heated pickles 
and there are chilled pickles. You see, while a heated 
pickle endures an arduous cooking process so it can } 


sit indefinitely on a warm shelf, a cold Claussen 


pickle is chilled from vine to jar. That's what makes 7 ® 
a Claussen st 


0 awesomely fresh and crunchy, 
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Food | Technique 


It’s fast, it’s easy, it tastes sood—so why note 
BY JESSICA BATTILANA PHOTOGRAPHS BY ANNABELLE BREAKEY 


HOMEMADE FRENCH SALAD DRESSING, 
or vinaigrette, is better and cheaper than 
almost anything you can buy. A combina- 
tion of oil and vinegar (“vinaigrette” is the 
diminutive of vinaigre, the French word for 
vinegar), it can be flavored with fresh 
herbs and minced garlic or shallot. 

Most recipes call for gradually whisking 
the oil into the vinegar until the two ingre- 
dients are emulsified. This results ina 
fairly stable vinaigrette, meaning that it 
will stay combined for a while (though 
eventually the oil and the vinegar will 
separate again). But we usually just shake 
the ingredients in a screw-top jar instead. 
The dressing won’t stay blended as long, 
but it certainly simplifies the process. 
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For excellent salad 

Dry your lettuces well Spin in a salad 
spinner or dry carefully between towels, 
or else you'll have a bowl of sogginess. 
Be sparing with dressing Use less than 
you think you need (start with 2 tbsp. for 
10 cups of salad) to help keep salad crisp. 
Once you’ve tossed and tasted, you can 
always add more. 

Toss well but gently Use your clean 
hands; they’re your best tools for coating 
leaves thoroughly without bruising them. 
Allow space Use a big bowl at least twice 
as big as the salad. Plenty of room makes 
it easier to toss the contents. 

Dress at the last minute For the crispest 
salad, dress and toss right before serving. 


Classic vinaigrette 


1 clove garlic or 1 small 
shallot, minced 

About 1/4 tsp. coarse 
kosher salt 

About 1 tsp. Dijon 
mustard 

Vg tsp. freshly ground 
black pepper 

About 2 tbsp. white 
wine vinegar 

6 tbsp. olive oil 


1. With the flat side of 
a large chef’s knife, 
mash garlic and % tsp. 
salt together into a 
paste. 


2. Inasmall screw-top 
jar, combine garlic 
paste, 1 tsp. mustard, 
pepper, and 2 tbsp. 
vinegar. (If using shal- 
lot, let mixture stand 
10 minutes.) Add oil to 
jar, cover, and shake 
vigorously until oil and 
vinegar emulsify. 


re 


3- Taste and add more 
salt, vinegar, or 
mustard if you like. 
Dressing will keep, 
refrigerated, for up to 
1 week. Bring to room 
temperature before 
using. Makes about 
1/2 cup. 

PER TBSP. 51 CAL., 99% 
(90 CAL.) FROM FAT; 

O G PROTEIN; 10 G FAT 

(s 4G a 0.3 G CARBO 


0 G FIBER); 60 MG SODIUM; 
O MG CHOL. 


Variations 

Using this basic formula, 
you can make many 
other tasty dressings. 
MIX UP THE OIL For 
salads with toasted 
nuts and cheese, use 
walnut or hazelnut oil. 
Nut oils quickly turn 
rancid at room temper- 
ature, so store them in 
your refrigerator once 
you’ve opened them. 
USE ANOTHER ACID 
Balsamic vinegar is 
good for winter salads, 
like those with nuts, 
hearty cheeses, and 
root vegetables. 
Spring salads of tender 
greens or asparagus 
can be dressed with a 
milder vinaigrette that 
uses champagne vine- 
gar, and a vinaigrette 
of sherry vinegar pairs 
beautifully with 
woodsy sautéed 
mushrooms. Citrus 
juice can be substi- 
tuted for the vinegar 
too. If using a sweeter 
citrus fruit, such as 
oranges, add a bit of 
lemon juice to give the 
dressing a tart edge 
(taste it to make sure 
there’s enough of a 
tang). Straight lemon 
juice is milder than 
vinegar and is often 
used ina 1-to-1 ratio 
with the oil. 

TRY STIR-INS This 
means fresh herbs of 
any kind, or evena 
tsp. or 2 of tapenade, 
pesto, minced 
anchovy, or fruit jelly 
(like raspberry or 
currant). A pinch of 
white or brown sugar 
can round out the 
flavor too. 

MAKE AHEAD Double 
or triple the master 
recipe—vinaigrette 
will keep, refrigerated, 
for up to 1 week. The 
oil will congeal, so let 
the dressing come to 
room temperature and 
shake well before 
using. @ 
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Share your recipe 


We’re looking for your most delicious 
and delectable healthy desserts for 
Valentine’s Day. They can be lower fat, 
fruit filled, higher fiber, lower calorie, 
or a combination of the above—there 
are lots of ways to make a dessert 
that’s good for you and your sweet- 
heart on all levels. Please send us your 
original recipes, online or via regular 
mail, by September 17, 2007. You'll 
receive $100 for each one published. 

Go to www.sunset.com/ 
submitrecipe and follow the form. 

Send to Reader Recipes, Sunset 
Magazine, 80 Willow Rd., Menlo Park, 
CA 94025. Include recipe title, ingredi- 
ents and directions, the origin of the 
recipe, and your name and daytime 
phone number. 
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Resources 


Following are sources for some products in this 
issue. Care has been taken to verify information, 
but info can’t be guaranteed. Items not included 
may have sources named elsewhere in the issue, 
have come from personal collections, or have 
been discontinued. 


FROM THE GROUND UP Page 77: Art consulting 
by Porter Associates (www.porter-art.com or 949/722- 
1753). Poolside lounge chairs and ottoman from David 
Sutherland (www.sutherlandteak.com or 312/205- 
7700). Page 78 (bottom left): Painting near front door 
is Koan 38, oil and wax on canvas, by Larry Fodor from 
Porter Associates (see above). Page 79: Barcelona 
chairs in ivory ($3,888 each) from Design Within Reach 
(www.dwr.com or 800/944-2233). Platner coffee table 
($1,213-$1,590) available from Hive (www.hivemodern. 
com or 866/663-4483). Shaggy Raggy white rug by the 
Rug Market ($48-$338) from CSN Rugs (www.csnrugs. 
com or 800/630-6087). Abaca large baskets ($44) from 
Waterworks (www.waterworks.com or 800/899-6757). 
Page 80 (top left): Bateig blue limestone floor; Water- 
works Arctic White glass mosaic tile on shower and 
wall; and Azul Makeda marble on tub and counter, all 
from Euro Laguna Marble (www.eurolaguna.com or 
714/491-1999). Page 80 (top right): India Ink duvet 
and shams in black ($48-$198) from Anthropologie 
(www.anthropologie.com or 800/309-2500). Parsons 
bed ($699) and Copenhagen nightstand in maple 
veneer ($499) from Room & Board (www.roomand 
board.com or 800/301-9720). Vermilion paint in desk 
nook from Benjamin Moore Paints (item 2002-10; 
www.benjaminmoore.com or 800/344-0400). Flower 
pillow by Designer’s Eye ($119) from 2modern 
(www.2modern.com or 888/222-4410). Page 80 
(bottom right): Model 2097 30 chandelier ($1,276); 
Eames aluminum side chairs ($1,598 each) and 
management chairs ($1,998 each) in Spinneybeck red 
Espana leather; and Parentesi extension table ($2,700) 
from Design Within Reach (see above). Entro, 2007, oil, 
acrylic, and collage on canvas, by Shinique Smith from 
Porter Associates (see above). Page 80 (bottom left): 
Charles chaise longues by B&B Italia (www.bebitalia.it 
or 800/872-1697). Custom throw pillows. Nathalie bed 
by Flou ($4,266) available from Limn Furniture (www. 
limn.com or 415/543-5466.) Tibetan wool and silk 
Rosemary rug ($7,200) from Atelier Lapchi (www.lapchi. 
com or 310/967-0087). Arco floor lamp ($2,445) from 
Room & Board (see above). Antique textile framed 

in an acrylic box by Gorman Custom Framing (www. 
gormanframing.com or 949/631-7606). Hawaii 
Monkey stool in Cook pine ($1,400; between chaises) 
from Design Around Objects (www.daohome.com or 
310/289-8717). Page 82 (top): Eames 48-inch round 
table in ash ($799), Series 7 chairs in lime ($394 each), 
and Gratia orb planter in bronze ($650) available from 
Design Within Reach (see above). Page 82 (bottom 
right): Custom firepit by Artecho (www.artecho.com or 
310/399-4794). Thinking Man’s chairs designed by 
Jasper Morrison for Cappellini in terra-cotta ($1,918 
each) from Unica Home (www.unicahome.com or 
888/898-6422). Swell single-seat club chairs manufac- 
tured by Richard Schultz ($2,200 each) from Summit 
Furniture (www.summitfurniture.com or 310/289-1266). 
Tawny Day Lilly paint on accent wall from Benjamin 
Moore Paints (item 2012-10; see above). Page 82 
(bottom left): Harry sectional sofa with asymmetrical 
chaise ($11,636 for set) by B&B Italia (see above). Eileen 


Gray side table ($500) from Design Within Reach (see 
above). 


STORAGE WITH STYLE Page 84: Paints from C2 
(www.c2paint.com). Direct-vent gas Majestic fireplace 
from Vermont Castings (www.vermontcastings.com or 
800/668-5323). Bar window lifts in oil-rubbed bronze 
($16 each; as drawer pulls) from H.B. Ives (www. 
schlage.com or 800/654-2708). Small oval cupboard 
latches in oil-rubbed bronze finish ($24 each; on cabi- 
nets) from Rejuvenation (www.rejuvenation.com or 
888/401-1900). Page 86 (top): Custom soapstone sink 
and Classic Marianna 3-centimeter soapstone counter- 
tops fabricated by Architectural Stone Werkes (206/ 
768-8305). Page 86 (bottom right): African Violet paint 
from Benjamin Moore Paints (item 2116-50; see above). 


OPEN UP THE KITCHEN Page 92: General 
contractor was Gillispie Construction (www.gillispie 
construction.com or 415/380-9982). Flos Romeo Soft 
S2 large pendant lamp designed by Philippe Starck 
($588) available from Hive (see above). Barbara Barry 
caned arm chairs ($1,692 each) from McGuire (www. 
kohlerinteriors.com or 800/662-4847). Page 94 (top 
right): Off-white storage cabinets and cherry-wood bar 
countertop fabricated by Elmack Cabinetry (www. 
elmackcabinetry.com or 415/388-1293). Barbara Barry 
caned barstools ($1,868 each) from McGuire (see 
above). Page 94 (right): Satellite bowl designed by 
Carlo Contin ($48) from MoMA Store (www.moma 
store.com or 800/447-6662). Dual-fuel 36-inch Wolf 
range (www.wolfappliance.com or 800/332-9513). 
Stainless steel Broan 42-inch Rangemaster hood ($619) 
from Cherin’s (http://cherins.homeappliances.com or 
415/864-2111). Honed black granite countertops from 
Imperial Marble Kitchens & Baths (www.imperial 
marble.com or 650/873-3574). 


FAMILY HOMESTEAD Page 106: Pioneer 12- by 14- 
foot tent cabin ($3,800) from Sweetwater Bungalows 
(www.sweetwaterbungalows.com or 800/587-5054). 
PS cabinet in red ($100) from Ikea (www.ikea.com or 
800/434-4532). Bent Ply by Eric Pfeiffer and Dung Ngo 
(Princeton Architectural Press, 2003; $45) from 
Modernseed (www.modernseed.com or 866/301- 
9635). Page 109: Foto pendant lamp in aluminum 
($8.99) from Ikea (see above). m 
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. Making its first big city debut, Sunset will open its San 
| Francisco Idea House this summer in the heart of the city’s 
thriving Mission Disttice 


Sunset will add a third story toa former 1908 | coe 

building, transforming it into a modern, uniquely San Francisco 
home. With its emphasis on green construction, the Idea _ 
House will be one of the first LEED (Leadership i in Energy and 
Environmental Design) certified residential remodels i inthe 
nation. Key features include an indoor pool and spa, reclaimed 
wood throughout, walls of windows that een t to ty views, 
and a rooftop garden. 
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How outdoor living should feel. 







































































SPECIAL ADVERTISING SECTION 


FREE INFORMATION 


THERE ARE FOUR EASY WAYS TO REQUEST INFORMATION: 


1. VISIT WWW.SUNSETGETAWAYS.COM 2. CALL 800-967-3189 
3. MAIL THE ATTACHED POST-PAID CARD 4. FAX 888-847-6035 


To receive all informa- 

tion on a state or cate- 
gory, circle the state or 
category number. 


101 Destination: Central 
Coast 

102 Buellton Visitors Bureau 

103 Martin Resorts 

104 Monterey Plaza Hotel & Spa 

105 Morro Bay 


106 Pismo Beach Conference & 
Visitors Bureau 


107 Rankin Ranch 

108 Ventura Visitors & 
Convention Bureau 

109 Destination: Pacific 
Northwest 


110 Alaska Railroad Scenic Rail 
Tours 


111 Astoria Warrenton Chamber 
of Commerce 


112 Bellevue Club Hotel 


113 Bend Visitor & Convention 
Bureau 


114 City of Bothell 
115 City of Gig Harbor 
116 City of Nanaimo 


117 Coos Bay/North Bend/ 
Charleston 


118 Cruise West 


119 Fairbanks Convention and 
Visitors Bureau 


120 Gold Beach Visitors Center 
121 Gray Line of Alaska 


122 Greater Poulsbo Chamber of 
Commerce 


123 Haines Convention & Visitors 
Bureau 


124 Hallo Bay Bear Lodge 
125 Inn at Spanish Head 


126 Juneau Convention & Visitors 
Bureau 


127 Kitsap Peninsula VCB 
128 Lake Chelan 


129 Lane County Oregon Visitor 
Information 


130 Leavenworth Washington 
Chamber of Commerce 


131 Lewiston Chamber of 
Commerce 


132 Marcus Whitman Hotel 
133 Medford Visitor's Bureau 
134 Mt. Hood Railroad 


135 North Central Idaho Travel 
Committee 


136 Okanogan County Tourism 
Council 


137 Oregon Coast Visitors 
Association 


138 Oregon's Mt. Hood Territory 
139 Overleaf Lodge 

140 Poets Cove Resort & Spa 
141 Port Townsend 


142 Post Falls Chamber of 
Commerce 


143 Pullman Chamber of 
Commerce 


144 Semiahmoo Resort Golf Spa 
145 The Bellevue Collection 


146 The Dalles Area Chamber of 
Commerce 


147 Tourism Richmond 

148 Tourism Walla Walla 
149 Tri-Cities Visitors Bureau 
150 Visit Rainier 


151 Washington State Parks & 
Recreation 


152 Wickaninnish Inn 


153 Willamette Valley Visitors 
Assn. 


154 Yakima Valley Convention & 
Visitors Bureau 

Alaska 

155 Super 8 Motels 


156 Arizona 


157 Flagstaff Convention and 
Visitors Bureau e 

158 Grand Canyon Red Feather 
Lodge 

159 Lake Havasu City CVB 


160 Westward Look Resort 


Bed & Breakfast Inns 


161 The Place at Cayou Cove 


California 

162 Adelaide Inn 

163 Alisal Guest Ranch 

164 Amador Council of Tourism 

165 Aquarium of the Pacific 

166 Bailey Properties Inc 

167 Barona Valley Ranch Resort 
and Casino 

168 Calaveras Visitors Bureau 

169 California Visitor's Guide and 
Travel Planner 

170 Catalina Express 

171 Catalina Island Chamber of 
Commerce 


172 Catalina Island's Pavilion 
Lodge 


173 Costanoa Coastal Lodge & 
Camp 

174 El Dorado County C of C and 
Visitors Authority 


175 Folsom Chamber of 
Commerce 


176 Gilroy Visitors Bureau 


177 Gold Country Visitors 
Association 


178 Grass Valley/Nevada City 
Chamber 


179 Hadsten House Inn & Spa 


180 Hermosa Beach Chamber of 
Commerce 


181 Lake Arrowhead 
Communities Chamber of 
Commerce 


182 Lake Arrowhead Resort 

183 Lake County Visitor Center 

184 Lobos Lodge - Carmel, CA 

185 Lucchesi Vineyards and 
Winery 

186 Madrona Vineyards 


187 Mammoth Lakes Visitors 
Bureau 


188 Marin County CVB 

189 Monterey Peninsula Inns 

190 Mount Bullion Vineyard 

191 Napa Valley Wine Train 

192 North Lake Tahoe Visitors 
Bureau 

193 Nut Tree Family Park 

194 Pacifica Hotel Company 

195 Placer County Visitor & 

California Welcome Center 

196 PlacerGROWN 

197 Plumas County Visitors 
Bureau 

198 Rams Head Realty & 
Vacation Rentals 

199 Raymond Vineyard & Cellar 

200 Redwood Coast 

201 Sacramento Convention & 
Visitors Bureau 

202 Salinas Valley Chamber of 
Commerce 

203 San Luis Obispo County 
Visitors & Conference Bureau 

204 San Mateo County CVB 

205 Santa Maria Valley Visitor & 
Convention Bureau 

206 Seascape Resort & 
Conference Center 

207 Solvang Convention & 
Visitors Bureau 

208 Temecula Valley CVB 

209 The Solomon Wine Company 


210 Truckee Donner Chamber of 
Commerce 


211 Tuolumne County Visitors 
Bureau 


212 Turtle Bay Exploration Park 
213 Twisted Oak Winery 


214 Westin Monache Resort, 
Mammoth 


215 Wine & Roses Resort and 
Spa 
216 Canada 


217 Executive Hotel Pacific 
Seattle 


218 Oceanside Tourism - 
Parksville/Qualicum Beach, 
BC 


219 Vancouver, Coast & 
Mountains Tourism Region 


220 Victoria Clipper 


221 Colorado 

222 Colorado Tourism Office 

223 Estes Park, CO; Rocky Mt. 
National Park 

Guest Ranches 

224 Bar M Guest Ranch 

Hawaii 

225 Condominium Rentals Hawaii 

226 Hawaii's Big Island 

227 Holiday Timeshare Resales 

228 |sland of O'ahu 


229 Kaua'i Marriott Resort & 
Beach Club 


230 Kaua'i Visitors Bureau 


231 Ma’alaea Bay Realty & 
Rentals, LLC 


232 Maui, The Magic Isles 

233 Moloka’i Visitors Association 
234 Napili Point Resort 

235 Ohana Hotels & Resorts 
236 ResortQuest Hawaii 


237 Starwood Hotels & Resorts 
Hawaii 


238 Sullivan Properties 
239 The Plantation Inn 


240 Vacation-Maui.com / 
Whalers Realty Management 
Co. 


Houseboats 

241 Seven Crown Resorts 
242 International 
243 Fiji Escapes Travel 
244 Ville in Italia 
Mexico 

245 Rancho la Puerta 


Visit www.SunsetGetaways.com for more information. 


246 Nevada 

247 Battle Mountain, Nevada 
248 Elko, Nevada 

249 Lovelock, Nevada 


250 Nevada Commission on 
Tourism 

251 Reno-Tahoe, America’s 
Adventure Place 


252 The Summit at Grand Sierra 
Resort 


253 Wells, Nevada 
254 West Wendover, Nevada 


255 Winnemucca, Nevada 


Oregon 
256 Albany Visitors Association 
257 Bend/Sunriver, Oregon 


258 Crater Lake National Park 
Lodge 


259 Land of Umpqua 

260 Medford Visitor's Bureau 
261 Metolius River Resort 
262 Ridgewater 

263 Riverhouse Resort 

264 Running Y Ranch Resort 


265 Southern Oregon Visitors 
Association 


266 Super 8 Motels 
267 Travel Oregon 
Recreation Vehicles 
268 Go RVing 


269 Tours/Cruises/ 


Railroads 
270 Holland America Line 
271 Sierra Madre Express 
272 Uncommon Journeys = 
273 Viking River Cruises 


274 Travel & Vacation 
Services 


275 Holiday Timeshare Resales 
276 Resorlime Rentals 
277 Seabrook Rentals 


278 Utah 


279 St. George Area Convention 
& Visitors Bureau 


280 Utah Shakespeare Festival - 


Washington 

281 Anacortes Chamber of 
Commerce 

282 Cascade Loop Association 

283 Cruise West 


284 Explore Kirkland - City of 
Kirkland Tourism Department 


285 Grant County 
286 Homestead Northwest 


287 Hotel Bellwether 
288 Port Townsend | 


289 San Juan Islands Visitor 
Bureau 


230 Snohomish County Tourism 
Board 


291 Super 8 Motels 
292 Undiscovered Waterfront 


293 Washington's Treasured 
Islands 

294 Wenatchee Valley CVB 

295 Whidbey & Camano Islands 
Tourism 

296 Winthrop Chamber of 
Commerce 


297 Yakima Valley Convention & 
Visitors Bureau 


298 Acme Home Elevator, Inc. 
299 Budget Blinds” 

300 Carlisle Wide Plank Floors 
301 Coldwater Creek 

302 Delta Faucet 

303 Eddie Bauer 

304 Eldorado Stone, LLC 


305 Incinolet Electric Incinerating 
Toilet 3 


306 LL. Bean 

307 Let's Gel, Inc. 

308 Linwood Homes Ltd. 
309 Marvin Windows 

310 Milgard 

311 Pella Windows & Doors 


312 Schweitzer Land & Timber 
Co. 


313 Sentry Table Pad Co. 

314 Sundance Spas, Inc. 

315 SunPower Corporation 

316 SunTechnics 

317 Taylor Woodrow 

318 The Crossing at Willow Bay — 
319 The Iron Shop 


320 Trilogy - Where dreams take 
Flight 


Bae hee ee ee ee 
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321 Dekstone by StepStone, Inc. 
322 Endless Pools 
323 Vixen Hill Manufacturing Co 


DESTINATION: CENTRAL COAST 


CENTRAL COAST 


DOD 










































eptember highlights 
BRITISH COLUMBIA’S ISLAND RETREAT 
Explore Vancouver Island’s Parksville and 
Qualicum Beach region this autumn. Find 
‘countless galleries and studios, towering 
‘old growth rainforests, unique shopping 
experiences, fantastic restaurants, sooth- 
ing spas, and British Columbia’s best 
beaches. Start planning your autumn 
etreat at www.canadascarmel.com or call 
888/799-3222. 











\UXURY IN WASHINGTON’S WINE COUN- 
Y The Marcus Whitman Hotel and 
nference Center, Walla Walla’s premier 
j0tel and restaurant, offers guests luxury 
nd tradition in the heart of Washington 
vine country. Guests will enjoy luxurious 
accommodations as well as regional 
easonal dining with the culinary expertise 
of Chef Bear while savoring the flavors of 
area wines. Call 866/826-9422 or visit 
-marcuswhitmanhotel.com. 





- Www.martinresorts.com/sunset 


PING For the region’s best shopping, CENTRAL COAST CENTRAL COAST 











HE NORTHWEST’S BEST RESORT SHOP- 





dining, and entertainment, come and 
perience The Bellevue Collection. At 
llevue Square, Lincoln Square and 


E aa a Aon ee oo : California’s favorite 
collection of 250 of the finest shops, 19 sit- 

down restaurants, a 16-screen premier beach town. ee 
cinerna, and 700 luxury hotel rooms. Visit 


-bellevuecollection or call 425/454- 
8096. 


FLAGSTAFF, ARIZONA The destination for 
all seasons, Flagstaff is alive with culture, 
beauty, and history. Located in the cool 

| mountains near seven national parks and 
‘monuments and just 80 miles away from 


Re 7 h Listen tone Boor antare; wonder at 
e Grand Canyon, Flagstaff offers excel- Wi ou @ the magnificence of the pristine Pacific. 











7" ° = : e Morro Bay is the place to get in touch with 
tent dining, shopping, outdoor recreation, sticker shock the restorative powers of nature. While 
and hospitality. Visit Flagstaff for an ; MEG 22icving his charming water, 


It's all here for you — sun, sand and sea — to create the front fishing village, be sure to 


venture of your choice. Call 800/519- ideal vacation destination. California’s golden past is alive 
9123 or visit www. flagstaffarizona.org and well in Pismo Beach. All the amenities you want, all the 
t activities you hope for, in an environment that is safe, 
friendly and affordable. California's only driveable beach... 


from sand dunes to romantic A ) 43 l 


sunset walks...it’s all here. 


wander up the road to the awe- | ; 
inspiring Hearst Castle, one of 
the world’s great museums. f 


| fe ary PR- ‘7 : | 
IVIOTTO Day 1 HR) 
ee | uo , 
a3 eee eee Galifornia \ i 
Located halfway between Los Angeles i 


and San Francisco, where scenic Hwy. 101 Discover your better nature 
oa and the beautiful Pacific Ocean meet " ice sate 


For more information, go to PismoSunset.com or call i (| 
1-800-443-7778 1.800.708.6816 x | 4] 
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Se http://www.buellton.org/ss-htm 


ON: CENTRAL COAST 


Rankin Ranch 


Established in 1863 
Join us at our historical 31,000 acre 
California Cattle & Guest Ranch 


Enjoy wonderful mountain and meadow 
horseback rides - Swimming « Trout Fishing 
- Barbecues » Haywagon Rides « Petting 
Farm + Evening Activities and a 
Great Children’s Program. 

Rates Include Everything 
2008 Season March 14th to Septemer 28th 


(661) 867-2511 


www.rankinranch.com 


Country roads will take you 
home to Santa Barbara 
Wine Country. 


Call Today! 


Buellton Visitors Bureau 
800-324-3800 Dept. SS 
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“VENTURA 


89 South California St. - Ventura, CA 93001 
(800) 483-6201 
www.ventura-usa.com/sunset 





GO COASTAL 


The Central California Coast is an 
ideal destination for all travelers. 
Relaxation seekers enjoy day spas, 
wine tasting and historic sites, 
while adventurers hike, sail, and 
surf. 


What kind of. traveler are you? 
Let Sunset help you find out! 


SunsetGetaways.com 





Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 





















You’re Invited! 


The picturesque Santa Maria Valley 
unfolds between Highway 101 and 
scenic Highway | between 
San Luis Obispo and Santa Barbara. 


Enjoy our beautiful weather and 
take the path less traveled to discover 
award-winning wineries, outstanding 
live theatre, the Rancho Guadalupe 
Dunes Complex, world-class golf, and 
our legendary Santa Maria Style Barbecue, 


Complimentary trip planning 
guide available. 







and Visitor & 
Convention Bureau 
Group Services Dept. 
1-800-331-3779, ext. 815 
www.santamaria.com 


Santa Marla Valley 
nber of Commmerce 
614 South Bioadway 
Santa Maria, CA 
93454 












© Wiknricka iecs Chepring 

o [icteric Winesics 
serra TeraS Tn OO Leg 

# 

J paring ihc petaesd: S 


More coast 


for fewer clams. 





Enjoy a relaxing stay at any one 
of our charming hotels, conveniently 
located along the shores of the Pacific, 


from San Francisco to San Diego. 





Nobody knows the coast like Pacifica. 


But you're invited to learn. 


Lucifica 


HOTELS.COM 
800.720.0223 





Great ce hath Tae 
Located in the heart of the 
Calaveras Gold Country 


209-736-9080 - open daily 


www.twistedoak.com/sunset 


(FG SE FF SAD BPG OD ene BELG DE ya 








North Lake Tahoe in the 




















15TH ANNUAL 
Donner 
/. ie! Je bite: 


(eTty a (rel Rats secs hikes provide 
beautiful views and emigrant history 


fall is a different world. 
eee SoS Sy 
a vibrant calendar of fi 








MADRONA VINEYARDS 


Learn More... 


All Wine Questions Welcome GoTahoeNorth.com/sunnc | fi 


Ree sa 7G y te REQUIRED 
888.707.0726 


er scomee ten od 


ea a as ead able) cx os 00g 


(800) 230-7662 
MadronaVineyards.com 


TRUCKEE 


oT VARI 


PURE Coe 
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Grass Valley / 
Nevada County 


Piacer 
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VISITORS BUREAU 


ws a Push/ 


EI Dorado 


Folsom 


Be 


6 


Te 


Yosemite and Beyond. i fae 
a 


omens ma 
UOELUMNE we 
oO xr % 


i ey 


Has tt ALL! = 


Step through time in Northern California’s “other wine country” along Highway 49 and 
discover how wine-making used to be. You'll feel like a part of the family as you visit 
boutique wineries where tastings are typically free, chat with the winemakers 
themselves in more than 100 tasting rooms, and gain intimate access to the wine- 
making process. Along with historic gold mines, thriving restaurants and art galleries, 
California’s Gold Country offers wine enthusiasts a new place to call home. 


Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 





Make Your Day - 
Revisit 
Lobos Lodge 
in beautiful 


* 30 rooms with Haute & & balconies Jobos 

* Complimentary continental breakfast 

¢ Complimentary off-street parking fad c 
Ocean Ave. at Monte Verde 


831-624-3874 www.loboslodge.com 


MONTEREY PENINSULA INNS 
RUN AWAY 
TO MONTEREY 
pce | *) 


STL eae) 8 4 
Holidays/sp. Events ee ee 
fi 
ote (800) 575-1805 


www.montereyinns.com 


Ve of 


Farmers markets, harvest festivals. 
Grape rine U-pick flowers. 
Taste fall’s farm-fresh flavors. 


UAE (800) 525-3743 


www.l ecounty.com 


AT TeM ETS at ated 
Retail Sales & 


a (ella 


Visitor Center 
Re) Re aaeer 
Ho CALE ous 


Py 74, So Fon 
St:Helena,.CA 94574 
800-525-2659: 


ANA A raymondvineyars. com’ 


Salinas Valley Chamber of Commerce | 


Presents 


ch to Cel Acai 


Wednesday, September 12th 


Wine Pairing Dinner 
Tanimura & Antle - Spreckles, CA 


Thursday, September 13th 


Ag Leader of the Year Luncheon 
Tanimura & Antie - Spreckies, CA 


Friday, September 14th 
Taste of the Valley 


& 
Earth to Eats 
National Steinbeck Center - Salinas, CA 


For more information and to purchase tickets | 


visit www.salutetoag.com or call 831-424-7611 


Paths 


167 Mill Street, Grass ‘alle ey A. 
Open 7%Days 11:00-5;0 
sso 73-1500 
DIA 31 DE 


www.LucchesiVineyards.com 


3 cai ity | 
~~ exists D @ 


Choose from a wide selection 
of face, body, hand and foot 
treatments in a beautiful and 


unique environment. 


winerose.com 209-334-6988 
LO Dil, CyAnL © O ReNiicA 


[einer 
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Discover the 
ie KonOl MEN role gone 


crc 
-YEAR- ee 


i 


| Bae 
LUNCH _| 


DINNER 





Ree 


877-262-7848 
2001 Rossi Road 


orte -adero, NE eon SPEND A WEEKEND 
| EZ OL Cowily 










It’s leaf-peeping season in 


PLUMAS Ae aatete ME NORTHERN CALIFORNIA , eRe aah PAW 


Gunly Visitors Burean nature’s dazzling display of : a Ne : Pte ge i FROM 2-5PM 


fall foliage in the Northern Sierra. Call P 
or click for a free fall color map and daily peak updates: ; ss 
et | 


800-326-2247 www.PlumasCounty.org B on _~ oor Be a hae iaele 
: : 2. Gee Z Om ORO IU Meier Le 
i AS Og Ute ane. 


10amM-4PM 


See hth 
FOOD, ARTISTS, GUIDED 


NACHT NAVEL UES Tour 
AGROart” & MORE 

Ame Sa CALL (530) 885-5670 

OR VISIT PLACERFARMANDBARNTOUR.COM 










TURTLE BAY 


¢ EXPLORATION PARK. Ses 
WELCOME 
Reman, Hoatare. 


bes ica 
REDDING, CALIFORNIA 
530-243-8850 > WWW.TURTLEBAY.ORG 


Rides. Dining. Shops. 
Vacaville, CA / 8'77-NUT-TREE 
www.NutTreeUSA.com 
MENTION SUNSET & GET 10% OFF A FAMILY SPECIAL efresh 


(9 oon 





Save 40% off all condominiums Sunday-Thursday. 
20% off all meals and beverages during your stay. 


Offer valid through 12/31/07, excluding holidays. 
Registered occupant must be | 





Vacation at the Beach 


/ Enjoy sun, surf and golf on 

the Monterey Bay. Large 

© selection of properties. 

Bailey Property Management 
www.baileyproperties.com 


1-800-347-6830 















at least 60 years of age. 





800.676.1695 JD a DN OASIe 
a el 800-346-3482 


SeascapeResort.com 
| WWW.REDWOODS.INFO 






Siar ake 


Aptos, California 
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SAN FRANCISCO/BAY AREA 





Get Exclusive Sacramento Gold Card 
Hotel Packages and Deals for 
_ Tue Da Vinci ExPERiENCE — 
1iBiT OF GENIUS 


SAN MATEO COUNTY 





























The Da Vinci Experience 
features 60 precise working 
models of Da Vinci's 
remarkable inventions. 








Exclusive 2-for-1 Tickets 


Final chance to see the 

only Northern California 
appearance of this unique exhibition. Stay 
overnight at a Sacramento Gold Card hotel 
for exclusive hotel packages or 2-for-1 
admission tickets to The Da Vinci Experience. 


Simply ask for your FREE 
Sacramento Gold Card when 
you check in. 


CL BTC SSI 




















Exclusive Da Vinci Hotel Packages 


* From $119/Night * Two Tickets 
* Complimentary Breakfast 








Tue Da Vinci Experience 
Aerospace Museum of California 
(McClellan Park, Sacramento) 
April 20 — September 30 


www.discovergold.org/davinci 
800-292-2334 


The scihedt a, in we Novato Biase Cb ower BRITISH COLUMBIA, CANADA 


Call 1-800- -288- -4748 or visit / www.tourism.novato.org 
- www.freshasitgets.com fora f Marin County Visitors BUREAU 
look at the faces behind this | 866-925-2060 


_| award-winning destination. ae fab ead ad 4 
— VALUE RATES AVAILABLE MID WEEK ! VANCOUVER BUS ER MARE RAD 


BRITISH COLUMBIA 




















COAST & MOUNTAINS 
All things Cig Teak 


For FREE travel info, visit WAWawaceilevereeyin 





ISLAND OF MAUI 


BO 
ARTIS 


Ry 


aii, Tahiti,and more! 
r Se oe (cl Sao POON 2 ons 
wane of McCoyTravel.com mere hy VA 5 fe Suite GAPETY, Oy 


All the comforts of paradise, a complete 






































included in our daily rate. Two-Bedroom units 
from $289 daily, eee a full size car. 


1-800-669-6252 or www.Napil.com 


Poak seascn tates slightly rey. Some restrictions may apply. 





Mount Bullion Vineyard 
“A Sassy Little Zin” 

| 6947 Highway 49 North 
Mariposa, CA 95338 


209-377-8450 


www.mtbullionvineyard.com 
Kris & Harold Casto, Proprietors 









Bar M Ranch~ 
Your Western Escape! 














Enjoy home-style 
hospitality in a historic, 
dude ranch getaway 31 miles 
east of Pendleton, OR. 




















To advertise in The Sunset Travel Directory,® call 1-877-748-0737 Sunset September 2007 148C 















ISLAND OF MAUI 
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(Ghe (Slantation (Ian 
in the heart of Lahaina, Maui, Hawai‘ 1 
(800) 433-6815 ¢ www.theplantationinn.com 


Visit uncrowded, unspoiled Moloka‘i. 
There is still one place where Aloha is not just a word, 
but also a way of life. Moloka’i is known as the 
Friendly Isle and the Hawaiian Isle rich in 





culture and unforgettable scenery. From lush 











Maut’s Best Kept Secret 
. Maalaea Vacation Rentals 
1,2 & 3 Bedrooms 
On the Beach 
aalaea Bay Realty e Rentals cc 
1-800-367-6084 www.maalaeabay.com 


valleys and pristine coral reefs, to uncrowded 
beaches and wide open lands, Moloka‘i’s 
easy-going lifestyle and strong cultural 
ties are truly 
Hawai'i at 

its best. 














Apr. 16, 07 
to Dec. 20, 07 


www.crhmaui.com/sunset 


—_ <2 Condominium Rentals Hawaii 
7 "7 Maui's condo experts! 1-800-367-5242 











ISLAND OF KAUAI 
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ISLAND OF MAUI 


: WEST MAUI CONDOS 
» Sunsets, Beaches, Golf and 
panoramic oceanviews. 


es 6 a NS ee 8 A 


yi em LCT 


LAKE OROVILLE 


California's Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (530) 589-3152 
www.GoBidwell.com 
REAL ESTATE INFO? JUST ASK! 


Save $100! 


10 to 
sevencrown.com/sunset 


800-752-9669 


itt 


SEVEN 
CROWN 
RESORTS 


ADVERTISERS IN THIS 
TRAVEL DIRECTORY 


Authorized concessionaire of the Nation 
eLes NeW N ueLUR 
Shasta-Trinity National Forest 








cheerfully will send complete informa- 


tion, including rates, reservations and 
accommodations upon request. 


ISLAND OF OAHU ; 





Plan your stay at OHANA hotels 
in six great Waikiki locations. 
No matter which you choose, 

our new OHANA Waikiki 

Connection will make it 
even easier to connect with 

the true spirit of Aloha. 


OHANA Waikiki 
Connection 
Every guest will enjoy: 

* Free Waikiki Trolley Pass 
* Free local telephone cails 
e Free telephone calls to the 

U.S. and Canada 
* Free Internet access 
« Free in-room coffee 
and tea | 
¢ Free local newspaper 
* Free use of in-room safe 


- OHANA 


‘HOTELS*RESORTS 
ohanahotels.com 
5 OO pape 


spe een a Ca clise 
a EOC OCLC aos 











To advertise in The Sunset Travel Directory,® call 1-877-748-0737 


LIFE LOOKS 

BETTER FROM HERE. 

Kaua’i will enchant you. Thanks to our prime 
location on Kalapaki Beach, the entire Kaua’i 
experience is close at hand. Golf. Shopping. 
Dining. More. You can also lounge by the 
largest pool in the Islands, or do nothing at 


all. We're sure you'll think of something. 





Marriott. 


Enjoy your 5th night free and daily 
breakfast with Hawaiian Sand Dollars 


From $ 349 /night 


Kaua’‘i Marriott Resort & Beach Club 
1-800-220-2925 or marriott.com/lihhi 
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JUST FOR YOU 


1-80 Ty -0264 ; www.cruisewest.com 


we 
~~, 


RANCHOIATUERTA. 


Just an hour from San Diego 

in Tecate, Baja California. 
Enjoy America’s finest year- 
round climate at the world- 
renowned fitness resort 
that’s been changing lives 
for 67 years. Now open... 
“La Cocina Que Canta,” 
our new hands-on cooking 
school built in the heart of the 
Ranch’s 5-acre organic farm. 


SPECIAL CRUISES 


RU .G ed antes euer ee 


RIVER CRUISE OF 


EUROPE, RUSSIA 
& CHINA 


Explore the Viking advantage as 
we take you through the heart of ' g 
Europe, Russia and China with this % Re SN — 
colorful FREE DVD. Glide along the : E: 
scenic Danube, Elbe, Rhine and Yangtze === 
f rivers past majestic castles, windmills, lush, 
romantic vineyards and the Three Gorges. 
Call now for your FREE DVD 


1-877-523-0575 


or visit online 
dvd.vikingrivercruises.com 
or return the coupon below 
*Savings per stateroom; expires Oct. 3, 2007 
Restrictions apply; call for details 
mm Ee BR ES Ee Ee ee 


877-440-7778 


CU ace 


































PAW aw 


be 


“See Rail (eae 
Mexico-Copper Canyon 
Private, All-Inclusive 

~ 800-666-0346 


www.sierramadreex 


2052644-40 


CST # 


NAME 
ADDRESS === a 








eC STATE 





EMAIL == = 
Please include your email to receive 
exclusive “Insider Specials” as well! 
@ Mail to: Viking River Cruises 

5700 Canoga Ave. #200, Dept. 907H VIKING 
Woodland Hills, CA 91367 ER CRUISE 
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GREAT CANADIAN 


La 


Journeys by classic STREAMLINER train 
across Canada and to the Canadian Rockies! 


FEATURING - 

Travel in First Class accommodations aboard the 
fabled classic streamliner trains of Canada, 
traversing the historic rail routes that built a great 
nation. 


% Overnight at the grand lodges and hotels of 
Canada including all taxes and transfers. 


% Most meals included throughout! 


* Fully escorted from start to finish by a 
professional host from Uncommon Journeys. 


* Visit Montreal, Toronto, Banff, Jasper, Lake Louise 
and more on one of several unique itineraries! 


For a FREE Cotor Brocnure CALL: 
“UNCOMMON JOURNEYS 


1-800-323-5893 


UNCOMMONJOURNEYS.COM 


4 Round / 5 Night Packages from $425 
See www.redrockgolftrail.com for golf 
and lodging info or call 1.888.345.2550 
Just 90 min north of Las Vegas on I-15 





VACATION RENTALS 


[ 
| 









Ee ResorTime:con 


TRAVEL DIRECTORY 


it ont 
www. An oe com 









In Southern Oregon, you'll find renowned wines 
and family-friendly lodging Mi near Medford. Travel 
north to Roseburg l™ to visit waterfalls galore, go 
fishing, hiking, wine tasting. And yes, see giraffes 
too, at the nearby 600-acre wildlife park. 







Wonders never cease in Southern Oregon™. { 


a Visit Medford 800-469-6307 ° Crater Lake National Park 541-830-8700 ; 
"WVisit Roseburg 800-444-9584 © Running Y Ranch & RidgeWater 888-797-2624 








ae Ve Ee ate 


pas Beach Side ne 


guides and sp 
discounts! 


ST at Cla coneh Moe if we 
Now Available at Grand Bay Resort 
erable cm ELC ACR ORNL Cast) an NB 


birchbaybeachtront. ey 


.3/ 1.7 








% For 33 years we've been 
helping young people, ages 
12-19, realize their true 
potential. 


PROGRAMS FOR ~ 
* ADD/ADHD Teens 
+ Underachievers 


+ Leadership & Charocter 
Development 


* College Preparatory Curriculum 
ACTIVITIES INCLUDE ~ 

+ Competitive Sports 

+ Equestrian, Mtn Biking & More 


NCA Accredited 
Continuous Enrollment 
admissions@ocrs.com 


eRe once 
WD Amiri oo rare 


ie oo 


IS YOUR TEEN 
HEADED FOR DISASTER? 


AFFORDABLE OPTIONS 
FOR TEENS IN CRISIS 


www.theacademyusa.com 


1-800-808-7515 
Academy 








NOT EVERY PROGRAM 

WILL HELP YOUR TEEN! 
Your choice can make the difference 
between his/her future success or failure! 
* Mistakes are costly in dollars and time. 
¢ Mistakes deepen suffering. 
Before making this important decision, 
consider all the options. 
The right choice for your child depends on 
many factors. 
Virginia Reiss has helped over 5,000 
families make these difficult decisions. 
Virginia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologist #LEP652 
www. VirginiaReiss.com 
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‘Red Rock 
Canyon School 


Hope for the future... 
Healing wounds from the past 


¢ Boys and Girls 12-17 

¢ Strong Therapeutic Environment 
¢ Life Skills Development 

° Accredited Academics 

e Substance Abuse Treatment 

¢ Family Involvement 

e Athletics 


“‘Preparing Youth for success” 


1-800-635-4441 


www.rrrtc.com 





Po ee ee ee ee ee ee ee ee ee ee ee ee es 
Oe 


Did you know 
that the 
School & Camp 
Directory has 
appeared every 


month in 


since 1961? 
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Modular Cedar Gazebos 


We VixenHill.com 


Dept.#S17 


Le CMS ce Ce mR CHU meg 
backyard surface. Choose from a variety of styles & sizes. 


CET EIR RAVI Cle it] Rem At 















Available 


Guaranteed Quality 
and service from America’s 
premiere table pad company. 
Free measuring service is available in most metro areas. Your 
satisfaction is guaranteed with our 30-year limited warranty. 


@ CustomTable Pads 
1-800/328-7237 ext.281 


www.sentrytablepad.com —__ 

















Beverly Bremer 


SILVEKRSHOP 


missing a 
» Piece? 


Sterling Silver 
Replacement Service 


Flatware } 

Baby * Barware } 
Frames * Holloware 
Jewelry * Ornaments 


800.270.4009 
www. beverlybremer.com 
3164 Peachtree Road N.E. * Atlanta, GA 30305 





7 me gw er Sew 
'BLACK’S *Matique 
| FARMWOOD) 


25 







i 
, 


: 


Mrs« Stewart’s Bluing | 


¢ WHITEST WHITES 

* SALT CRYSTAL GARDEN [ieee 
¢ SWIMMING PooLs Many 
e WuiTE Hair & Pets 
© FINE CRYSTAL 


Ask Your Grocer! 


Uses! 


Find Out About “MSB”! 


Free literature: 
P. O. Box 201405 
Bloomington, MN 55420 


- 1-800-4-U-Build 
www.endeavorhomes.ca 
Dealer Inquiries Invited 


VCH ae | 


Elegant & Luxurious 
Precast Concrete Decking 
Innovative. Durable. 
Non-Combustible. 

Finally, a stylish alternative to wood 1 
VCC ROMUMICIMURO AUC | 


800.572.9029 I 
www.dekstone.com 1; 
( 


Stepstone, Inc. National Distribution 














@e@e@e00e000020@080800808080080 80 
e REDWOOD or ALUMINUM . 


° GREENHOUSES ° 
© America’s BEST Values! $ 


® GROW YOUR OWN FRESH ORGANIC FRUITS & VEGETABLES 
OR BEAUTIFUL ORCHIDS AND TROPICALS IN YOUR EASYTO @ 
ASSEMBLE SANTA BARBARA GREENHOUSE KIT. 





FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 
@ 721 Richmond Ave.-S Oxnard, CA 93030 @ 







| Profiles Outdoor Pendant by 
Unn LALICH TNS 


The Best In Classic Contemporary Lighting 
@ Lumens.com 


LIGHT + LIVING 





Cm UT MeCN TT MDMAA MIC UT 


LINWOOD 


custom homes 


Exceptional Quality Nationwide 
Post and Beam, Timber Frame, and Log 


888-546-9663 © www.linwoodhomes.com 


“Custom Tailored” Table Pads 


Elegantly handcrafted to fit any type table. 
Priced 20% to 50% below retail stores! 


_ © Shipped directly to your homey . 
© Your satisfaction guaranteed! #acos 
@ Lifetime Warranty. 

@ Made in the USA. 


Get the protection your table dese 


_ |Request your FREE CATALOG for more details. 


Call Toll Free: | -800-444-0778 Ext.1300 


Visit online: www.guardian-tablepad.com 





| 
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The best BEECHER: quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of-the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 
height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 


Call for the FREE color Catalog & Price List: 


1-800 “523 = 7. 42 7 Ask for Ext. $ 


or visit our Web Site at www. ThelronShop.com/S 


Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 


THE IRON SHOP* 


The Leading Manufacturer of Spiral Stair Kits® 









Installation Video featuring 
“The Furniture Guys” 








“The Furniture Guys” is 
a registered trademark 
belonging to Ed Feldman 
and Joe L'Erario 





©2003 The Iron Shop 

















Enjoy Freedom of 
Movement with the 


World’s #1 Stairlift 


Live worry-free in the home of your 

choice with a Stannah stairlift. Features 
include swivel seat, battery operation, & 
easy fold-up, and sleek design. 


For a free brochure, call ACME Home 
Elevator — your exclusive dealer for 


Stannah lifts — today. 
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Chef’s Mat by Gel Pro 


Finally, you can spend time in the kitchen 
creating your favorite meals without the 
pain and discomfort caused by hard 
kitchen floors! As seen on HGTV, Chef’s 
Mats by Gel Pro are filled with a soft gel 
that makes standing on even the hardest 
kitchen floor a pleasure. These innovative 





mats are scientifically engineered to absorb 
shock and reduce pain-causing pressure. 
Enjoy time spent in the kitchen even if you 
suffer from back pain, foot pain or arthritis. 





| % Y es See bate 
















Chef’s Mats have a beautiful woven leather 


look with a non-slip bottom that is resistant to mold 
and mildew. Unlike typical kitchen floor coverings, 
don’t worry about red wine or pasta sauce spills— 
clean-up’s a breeze! Available in a wide selection 

| || | of colors and sizes. Proudly made in USA. Makes a 5 : : 

great gift! Order today at www.gelmats.com, or call ogee eae aa plank floors 


66. Call f f folio. 
1-866-GEL-MATS (435-6287). since 19 or your free portfolio 


866-595-9663 


LIGHTUP “@ 
| THE OUTDOORS 


Finely crafted. Trusted for generations. 
ATLANTAGA DENVERCO STODDARDNH 


© 





By buying products made 
with the FSC label you 
are supporting the growth 
FSC of responsible forest 
management worldwide. 
SW-COC-002350 
© 1996 Forest Stewardship Council A.C. 





/ od cl r f S s , Pitre a erste 


bats ee | ela Seine 


| eS Lea Swim against a smooth current adjustable to 

: ; any speed or ability. Ideal for exercise, water 
aerobics, rehabilitation and fun. Just 8' x 15', an 
Endless Pool® is simple to maintain, economi- 
cal to run, and easy to install inside or out. 


WW | : Pte ia Already own a poolt Ask about the © FasTLANe A INOLET 


For Free DVD or Video Call ELECTRIC INCINERATING TOILETS 


(800) 233-0741, Ext. 5180 


il Visit www.endlesspools.com/5180 | 





www.wideplankflooring. com 









Enjoy the 
convenience, 
cleanliness of 
INCINOLET in your 





China, Crystal, 
* Silver & Collectibles 





| | Binsaet f 5 < Old & New - Buy & Sell x cabin, home, or boat. 
* Direct from factory ni 10 Million Pieces “ 
: 2 te | INCINOLET incinerates 
| ° 20 to 40% off retail zy «—— 783000 Patterns = i 8 waste to clean ash, : 
e Portable propane gas fireplace Re = of Aaa eae. ay, (| only electricity needed — 120 or 240 alls 
¢ Entertain day or night is 1-800-REPLACE «© | INCINOLET - stainless steel, American 


made for years of satisfaction. 


“| * Styies to suit any decor (1-800-737-5223) 
PO Box 26029, Dept. TU 
Greensboro, NC 27420 
www.replacements.com® ™ 








| wee Werte elie 


Pe giles icasty es) 


Call 1-800-527-5551 www.incinolet.com 


rays UG ma Ce) By 
2639 Andjon « Dallas, Texas 75220 











150 Sunset September 2007 To advertise in The Directory, call 1-800-222-94 












CLASSIFIEDS 


APPAREL 


UE ST. ANDREWS Golf Store 
Distinguished scent aftershave 
ur personalized message etched on 
le. www.StAndrewsGolf.co.uk 


ART / COLLECTIBLES 


EDWARD S. CURTIS LITHOGRAPHS 
50 Limited-Edition images. Catalog: 
(888) 755-8755 www.CurtisLithos.com 


- CARPETS / RUGS / FLOORING 


1-800-789-9784 CARPET, Ceramic, 
Tile, Wood, Rugs. 5% over cost! 
American Carpet Brokers. 


CARLISLE WIDE PLANK FLOORS 
Carlisle has been hand crafting traditional 
wide plank floors for nearly 40 years from 
hand selected Antique & Old Growth 
pines & hardwoods; crafted in widths 
from 4” to 20”. We ship anywhere with 
installation & design options for any style 
+ome. Free portfolio. 866-595-9663 
www.wideplankflooring.com 


CARPET BARN - Buy all major brands 
at wholesale. Largest selection of 
berbers in stock. 800-345-0478. 
www.carpetbarnusa.com 


_ CHINA/ CRYSTAL / SILVER 


DISCERNING PET Lovers Wanted - 
Fine China for your cat or dog, 
ChillyChow, Babuware and BabuForYou. 
www.BabuForPets.com 


DISCONTINUED AND Preowned 


_ Dinnerware. Buy and sell by the piece. 


EDISH 1-888-757-8282, www.edish.com 


DISCONTINUED PATTERNS 
Dinnerware- Glassware- Flatware. 
Set Your Table - Directory of Dealers. 


www.setyourtable.com 


_ +-800-244-3337, www.bennersgardens.com 


GARDENING 


DEER DAMAGE? Virtually Invisible 
Deer Fencing. Easy Installation. 















RIP DEPOT Drip Irrigation made easy. 
l today for your FREE Design Catalog. 
7 ') 246-3747 www.dripdepot.com 


’ SUNSET CLASSIFIEDS rate is 
84 per word, 10 word minimum. 

74 for 3 or more issue placement. 

y subject to publisher’s approval 
editing for consistency. 

edia People, Inc. and Sunset Magazine 
2 not responsible for typographical 
‘S or response. Prepayment is 

red for all ads. For rates and 

‘orm, call Jada Jackson at 

‘A PEOPLE, INC., 800-542-5585, 
853-291, Fax: 203-853-2966, 

it: jjackson@mediapeople.com 


To advertise call 1-800-542-5585 


FREE SWEET PEA FACT KIT How to 
grow beautiful fragrant long-stemmed 
sweet peas. enchantingsweetpeas.com 
(800) 371-0233. 


GIFT IDEAS Garden Notecards 
and Garden Diaries. 
www.gorgeousgardenscompany.com 
(530) 756-6094. 

LANDSCAPE DIRECTORY 
LANDSCAPENETWORK.COM Find a 
landscape contractor in your area. 


WWW.3RLIGHTING.COM 
INDOOR lettuce, tomatoes, organic 
hydroponics. Grow vegetables all year. 


GAZEBOS 


Amish Country GAZEBOS - Free DVD 
and beautiful catalog. 800-700-1777 
www.AmishGazebos.com 


INTERIOR FRENCH DOORS 


Ambiancedoors.com Beautiful interior 
French Doors, large selection, affordable, 
great service, high quality. 


KITCHEN DESIGN 


ONLINE KITCHEN DESIGN - Award 
Winning - Certified Kitchen designer @ 
www.dreamcatcherkitchens.com 


REAL ESTATE 


ESCAPE TO MONTANA, WYOMING, 
Affordable Land, Owner Financing 
Available. www.rmtland.com 


LAGUNA BEACH California fabulous homes 


www.camoves.com/Suzanne.Cowdell 
949-310-9929 
OREGONRANCHES.COM Your resource 


for country properties and services in 
OREGON. 


OWN AN “Island” in Northern California. 


Secluded, Private boat dock, guest house, 
horse paddock, 3+ acres surrounded by 
wildlife refuge. 1076’ waterfront, 

Jennifer Serna 530-899-5518. 


SANTA FE NEW MEXICO, Horse 
Properties, Corporate Retreat, Land-Homes 
505-471-6214, naione@aol.com 
www.naileesmith.com 


REUNIONS 


FAMILY REUNIONS in the Colorado 
Rockies. Certifiable Fun! 800-292-6063, 
www.vacationsinc.com 


TRAVEL / SPECIAL EVENT 


CORONADO ISLAND E| Cordova Hotel. 


Suites Available. BBQ area, heated pool 
&spa. Shops & restaurants in village. 

1 block to beach. (619)435-4131 
www.elcordovahotel.com 





GATEWAY TO SAN DIEGO, OCEANSIDE 
WATERFRONT HOTEL. One & two 
bedroom Suite, Complete kitchens, 
Housekeeping, Pool & more. 


www.omihotel.com 1-800-252-2033 





SAN DIEGO BEACH HOTEL !/2 Block to 
Pacific Beach. Kitchen Suites, pool & Spa. 
Near restaurants & shops. Beach Haven Inn 


858-272-3812 www.beachhaveninn.com 


VACATION RENTALS 


BIG SUR Japanese House - 2BR/2BA 
$300/nt. Inquiries: 626-578-1866 


www.rentthejapanesehouseinbigsur.com 


East Brother, Light Station, Unique B&B 
in San Francisco Bay, www.ebls.org 


HIGH SIERRA - Arnold, CA Highway 4, 
4BR/3BA Chalet, hot tub. Owner 
(209) 478-0340. ranelletti@sbcglobal.net 


SANTA BARBARA - Carpinteria 
3 BR House, Walk to the Beach. 
#63075 Www.VRBO.com 


SEQUOIA NATIONAL PARK! 
Cabins, Country Inn, & Vacation Rentals! 
www.theriverinn-cabins.com 


1-800-793-7309. 


YOSEMITE: GREAT location inside 
Yosemite Park gates 
559/642-2211 weekdays 9-5. 


www.yosemitewestreservations.com 


1-6 B/R Kona Vacation Rentals on the 
Big Island. 1-800-799-KONA(5662) 
www.Konarentals.com We are 
WAITING FOR YOU IN PARADISE! 


1-888-TRY-KONA 

BIG ISLAND HAWAII VACATION RENTALS 
Affordable Luxury In Paradise 

Let 1-888-TRYKONA manage your 


vacation rental. 


HAWAII’S MOST ROMANTIC BEACH 
HOUSE. Oahu’s most beautiful beach, deluxe 
features. www.hawaii-beach-house.com 


(800) 934-3555. 


KAUAI BY THE SEA homes & condos 
islandwide. $60 to $1000 daily. 800-767-4707. 
http://www. prosserrealty.net 


KAUAI FAIRWAY HOME - 
PRINCEVILLE. Three Master Bedrooms. 
$1,600/week. PACKAGE AVAILABLE. 
1-800-686-6926, website: 


wwwVisitPrinceville.com 


KAUAI North Shore Superb Beachfront 
Cottages, Condominiums, Homes. 
Details on web at 8oohawaii.com or call 
1-800-487-9833 Hanalei Vacations. 


KONA OCEANFRONT LUXURY HOME: 
4/4, Spa, World-Class Accommodations 
for 8, from $3,500/wk (+cleaning/tax) 
www.halehonu.com 


Call 949-389-9247 to book now! 


MAUI, Architect’s one bedroom condo 
private beachfront. Kaanapali, Kapalua 
1-800-9-GOTMAUI 


www.mauicondovacation.com 


MAUI BEACHFRONT 1BR Honeymoon 
Condo. Kaanapali Kapalua 1-800-955-2494 
www.islandhomes.com/maui 
judy@islandhomes.com 


MAUI BEACHFRONT Condo. 2BR. 
Spectacular. $195-$245/night. Owner 
888-757-8780. www.mauicondo.org 


MAUI KAPALUA Luxury 2BR/2BA 
Fabulous View. Best Beach. 
Owner Rates. www.kapaluavacation.com 


1-800-332-5358. 


MAUI MAALAEA pristine beachfront, 
warm welcome 2br/2ba condo. Owner 


(800) 894-4585. 


MAUI OCEANFRONT A+ Luxury 2&1 BR 
Condos. Call Owner 650-207-0748. 


www.uniktavacations.com 


MAUI OCEANFRONT CONDOS jj, 20r3 
bedrooms from $140. Owner Direct 
800-733-3603 www.gilvv.com 


MAUNA KEA RESORT - Located on the 
Kohala Coast of the Big Island, our 
luxury vacation rentals include: 
2-bedroom Condos & Villas with tropical 
furnishings, large lanai, private garage 
and complete kitchen; 3&4-bedroom 
Private Homes with pool&spa, washer/ 
dryer, Internet access, central a/c and 
gourmet kitchen. Includes all resort 
amenities. Private Estate also available. 
For information, visit 
www.MaunaKeaResortRentals.com 


OAHU, BEACHFRONT Historic Lava 
rock home. 3BR/3BA $2905/WK, 
§8025/MO. 808-261-4422, 808-261-0448, 
www.halepohaku.com 


OAHU/NORTH SHORE Furnished 
Condos. Golf - Tennis - Beaches. 
Estates Turtle Bay 808-293-0600. 


SECLUDED RIVERSIDE Cabin, 35 miles 





from Santa Fe. All conveniences, private 


fishing. www.pecosrivercabin.com 


WASHINGTON 


PEACEFUL LAKESIDE RESORT in 
Quinault Rain Forest. Cozy fireplace, 
cabins, hiking, fishing. (800)255-6936 


www. frv.com 
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F The Sunset view 


| Wendie Malick at home 
in Topanga Canyon, 
northwest of L.A. RIGHT 
Local hiking topography. 
BELOW L.A. as seen from 
Griffith Park. 


| The actress talks about paper versus plastic, canyon living, 
and turning Hollywood green trerview By PETER FISH 
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Living green I call myself a work in prog- 
ress. We live in a tiny cabin my husband 
built. We’re off the grid; we use solar 
power. We’re building a bigger house that 
will have conventional power, but we'll 
have a solar array as backup. 

Her cause I’m on the board of the Envi- 
ronmental Media Association. We work 
with producers to incorporate environ- 
mental themes in television and movies. 
We give Environmental Media Awards to 
ones that incorporate green values. 
Why it’s important To bring young people 
into the environmental movement, you 

have to make it cool to be green. Once 
Cameron Diaz started talking about her 

hybrid car, you started seeing so many. 

Her car I finally got a Prius this year; I 

figured I should drive what I was preach- 

ing about. I was worried it wouldn’t have 
enough pickup, but it’s great. 

Paper or plastic? It’s the question of our 

time. The answer is, get a nice canvas bag 

for grocery shopping. 

Life in Topanga Canyon It still has a bohe- 
mian feel even though a lot of money has 
moved in. All the neighbors look out for 

each other. And we hike and dine together. 
Her favorite parts of L.A. I love the parts 

in the mountains: Griffith Park, the Greek 
Theater. We’re so lucky to have these 

places dotted through the megalopolis. . 
First steps toward a greener life First, get | 
the canvas bag. Buy a coffee cup you love 

and use it at your coffee shop. And go to 

your local farmers’ market. 


Prolific actress Wendie Malick is best known | 
for her long-running role on Just Shoot Me. | 
Visit www.ema-online.org for more on the | 
Environmental Media Association. @ 
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© Carelle. 
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DIAMOND IS FOREVER celebrate your present and promise forever. 
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LIVING IN THE WEST | HOME| TRAVEL | FOOD | GARDEN 


lea House 





A few million people 
WM AFcmUalcli Me cicerloler 
remodeled this year. 


_ Afew thousand will 
UR tie reinvented. 











Cooks Toe Comoe arnt Tle 


ile or T lata ee turkey to Perfection in 
42 MUU SSR EL eta vom ts perfect apple pie in 16 
minutes. Or eco alae RET tet filet in less than 

Sa een TurboChef Speedcook Oven's 
Patented Airspeed Technology™ makes it possible. 


Ce 


More flavor. 





Faster. And eat em (el emeolaMel ert e Tati h 
moist and tender. Baked goods, golden and flaky. 
And roasted vegetables, crisp and flavorful. 


ci 


Designed for only one kitchen. Yours. 


No other oven offers you the control of a TurboChef. 
Yaa a ace ree stall Lae net Moo mC 
Reel AARON oR ole eho eal See 
was designed to make cooking easy. You can ae 
choose from 7 color options, including all stains. 
aM cauceueeeLL Toor ls yas 
us at THE OVEN REINVENTED.COM. 


THE OVEN. REINVENTED. 



























Knowing what time 
the bank closes. 
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Citibank currently charges no fee for the Citi Mobile service. Standard account fees apply. Charges by wireless carriers may vary. Consult with your wire! 
© 2007 Citigroup Inc. Citibank, N.A. Member FDIC. Citibank and Citi with Arc Design are registered service marks of Citigroup Inc. Citi Mobile and Let’s Get It Done are service marks of Citigroup Inc. 


Not caring what time 
the bank closes. 


less carrier for the charges applicable to your account. 








Where's the nearest Citibank branch? Did 

‘ you check your pocket? Go to Citibank® 
* Online and download Citi Mobile®” and you'll 

enjoy highly secure, 24/7 real-time access 

to your accounts, right on your mobile 

phone. Then just scroll through the list 

of options to pay bills, check balances, 
transfer funds, and locate branches and 

ATMs. Citi Mobile puts banking in the palm 

of your hand. 


For a list of all Citi Mobile wireless providers, 
and to learn more, call 800.967.CITI or visit 
citi.com/citimobile. 







CIT! MOBILE* 





































































pay bills 
check your balance 





transfer funds 








connect to customer service 








locate branches & ATMS 






citi let's get it done’ 





























As | See It, #1 in a photographic 
series by Sanjay Kothari. 


Destination: Guilin, China. ber 
Transportation provided by our 
enchanting Escalee Suite with 
clean, upward-sweeping lines. 


1-800-4-KOHLER, ext. BMX 
kohler.com/escale 


ix 





gat @lDee.ee 
OF KOHLER. 


©2007 Kohler 



















ages, colorful salads, and 
of cold beer make fora 
icking feast among friends 
| Color your garden 

int of frosty blue tempers 
autumn’s rusty reds, blazing 
golds, and vivid oranges 

114 | Halloween pumpkins 
Five fresh, easy ways to carve 
and display them 
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Turning leavegi(like 
these at Lazy Creek 
Vineyards), crisp.air, 
andra laid-back attitude 
ie Ce Ori Ce 
Peet M CLC em Celi 
destination in October. 


10 | FROM THE EDITOR 

14 | WEB EXCLUSIVES 

17 | OCTOBER IN THE WEST 

Our favorite ideas for the 

month, including pumpkin 

house numbers, a Las Vegas 

Oasis, the sweetest onions to 

grow, beautiful cement floor 

tiles, baby pumpkins with 

garlic custard, and more 

120 | THE NEXT FRONTIER 

Downtown isn’t just for young 

singles anymore: Empty nest- 

ers and families are heading to 

Western cities too 

146 | RESOURCES 

149 | THE DIRECTORY 

156 | THE SUNSET VIEW 

Restaurateur and Iron Chef 
merica winner Traci Des 


/ Jardins on cooking, cocktails, 


and kitchens 
fa 

pu 
ee 


PUMPKINS page 114 

TAHOE IDEA HOUSE Page 75 
AUTUMN SOUPS AND STEWS 
pages 125 &130 

QUICK GARDEN COLOR 

page 49 

TOP 10 BEACH WALKS page 34 


ON OUR COVER A trio of 
pumpkins glows with a pattern 
of carved vines (see page 114). 
Photograph by Thomas J. Story 























































































26 | GETAWAY For farm-fresh 
food and sublime wine, escape 
to Anderson Valley, California’s 
least known, most beautiful 
wine country 

34 | TOP 10 Best beaches for 
strolling, from quiet and wind- 
swept to sunny and bustling, 
up and down the coast 

38 | NORTHERN CALIFORNIA 
DAY TRIP The stars shine at 
Mill Valley’s film festival 

40 | IN THE CITY San Diego’s 
friendly, fast-evolving Little 
Italy unites Old World cuisine 
and high-end design 

44 | TIPS & TRIPS Things to 
do in Northern California 

46 | POSTCARD Resort-pool 
paradise on Maui 


Sunset October 2007 


ge ae g 


49 | PLANTING Enjoy fall color 
onasmall scale with a mix of 
richly hued foliage plants in 
earth-toned containers 

54 | NORTHERN CALIFORNIA 
STYLE Easy-care plants create 
year-round appeal in a small 
front yard in Capitola 

56 | BEFORE & AFTER A new 
fence turns an unused front 
garden into a functional 
outdoor family room 

60 | PRODUCE How to plant 
and harvest parsley 

62 | NORTHERN CALIFORNIA 
CHECKLIST What to do in your 
garden in October 


APPETIZERS 

Baby pumpkins with garlic 
custard 

Easy lettuce cups 


BREAKFAST 
Tomato breakfast toasts 


SALADS 
Beet salad 
Carrot salad 


soups 

Root vegetable soup with 
meatballs 

Spiced pumpkin soup with 
ginger browned butter 

Vegetable minestrone 


Home 


67 | DESIGN Newly opened 
spaces, streamlined forms, 
and a flood of light transform a 
plain 1970s house 

72 | EASY PROJECT How to 
create attractive prints with 
colorful leaves 


Special section 


75 | IDEA HOUSE 

Natural beauty infuses every 
room of the Sunset Lake Tahoe 
Idea House. Earthy materials, 
a palette of colors inspired 

by the landscape, and walls 
and windows that blend with 
the outdoors combine to 
shape a rugged yet elegant 
mountain retreat 


Wild rice and mushroom 
soup 


SIDE DISHES 
Bacon-butter potatoes 
Caraway sauerkraut 


MAIN COURSES 

Grilled beer-cooked 
sausages 

Lacquered five-spice pork 

Linguine with gorgonzola, 
potatoes, green beans, 
and sage 

Paprika short-rib beef stew 

Pork chops with fresh green 
and red cabbage 


125 | NEW CLASSICS Satisfying 
harvest soups made with 
pumpkins, porcini mushrooms, 
parsnips, onions, or chard 

130 | READER RECIPES [ested 
in Sunset’s kitchen: Short-rib 
stew, spice cake, easy lettuce 
cups, tomato breakfast toasts 
134 | FLASHBACK Fresh, warm 
doughnuts for Halloween 

136 | 3 WAYS Pork chops with 
cabbage and caraway, lightly 
breaded and fried, or baked 
with a sweet, tangy coating 
140 | WEEKNIGHT Quick, 
flavorful Thai curry fish stew 
142 | TECHNIQUE Easy toss- 
and-serve linguine 

144 | WINE GUIDE Haunted 
wineries, pairing with sausage, 
picks from Anderson Valley 


Pork Milanese with arugula, 
fennel, and parmesan 
salad 

Thai red curry fish stew 


DESSERTS 

Ginger chocolate cookies 

Spiced apple carrot cake 
with goat cheese frosting 


MISCELLANEOUS 

Rich refrigerator doughnuts 

Ways with shallots: fried, 
oven-roasted, in scrambled 
eggs, ina sauce 24 
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It’s more than a new home. It’s a new way of living. At Trilogy, every day is an 
exploration, an inspiration and a discovery. It’s the way life was meant to be. 


Found in truly magnificent locations throughout the West, Trilogy offers 
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opportunities to enjoy the life around you. 
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THE BOOK OF OREGON 





WHO IS THIS WOMAN AND WHY IS SHE WIELDING 
A CLEAVER AND WEARING SILK PAJAMAS? 
OR: 


MYSTERIES OF THE OREGON OUTBACK 


For your information, they’re not pajamas. They’re traditional Chinese garb. And 
this woman is a highly respected curator of Chinese artifacts who keeps watch 
over a highly unusual and mysterious museum. You see, once upon a time, there 
was a powerful Chinese medicine man. Only this man was not in China but in a 
place called John Day, Oregon. At that time there was a Great Gold Rush on. And 
so, the cowboys and Indians and pioneers and miners and scalawags for hundreds 
of miles came to his shop to get Chinese herbal remedies for their various 
ailments, and supplies for the seeking of gold. And occasionally, opium. Now this 
may seem strange enough. But then one day, many tens of decades ago, it was as if 
the doors shut, the clocks stopped and not a peep was heard from the Kam Wah 
Chung Company for a long, long time. 


And so, what we have here now is a perfectly preserved pharmacy, general 
store and Chinese-American oddity just waiting for you to come and browse 
around in. A Hollywood movie set couldn’t have done it better. In fact, those 


Hollywood movie people come here just to get ideas. 


So if you're in the neighborhood, fossil hunting, fishing, rock-climbing or just 
enjoying the spectacular scenery, you would be a fool not to stop by the museum 
called Kam Wah Chung Company. It’s the last thing you’d expect to see, but the 
first thing you might write home about. 


Start planning your Oregon Wild West getaway at traveloregon.com or by 


calling 1-800-547-7842. 


OREGON. WE LOVE DREAMERS.® 

































































































Discover 
younger- 
looking eyes. 


New AVEENO” 
POSITIVELY RADIANT” 
Eye Brightening Cream 
is clinically shown to 
revitalize eyes. 


The exclusive AVEENO® 
ACTIVE NATURALS™ formula 
with soy smoothes fine lines and 
visibly reduces puffiness, while 
natural light diffusers brighten 


eyes for a younger, fresher look. 


new! 


Aveeno. 


ACTIVE NATURALS™ 
Positively Radiant® 
EYE BRIGHTENING 
CREAM 
Clinically shown to 
revitalize eyes 


with natural soy 
i. and light diffusers 






Aveeno 


ACTIVE NATURALS» 


Discover nature's secret for 
brighter, younger-looking eyes. 


WWW.aveenod.com 











USUALLY IN THIS COLUMN, I share a memory or an opinion inspired bya story __ a 
in the magazine. This month is a departure: I want to tell you about a man who ; 
helped build Sunset, shaped the West as we know it, and inspired me with quiet z 
tenacity and strength of character. 2 
Mel Lane was the co-owner of Sunset magazine for more than 30 years, and he 4 
died recently at the age of 85. He ran the company with his brother, Bill, and : 
together, from the late 1950s until 1990, they built it into the most widely respected ; ] 
authority on Western living. While Bill directed the magazine, Mel ran the book 4 
division. His most notable legacy here is the Sunset Western Garden Book, now in its 
eighth edition. I see dog-eared copies at every nursery I visit, and most gardeners 1 
I've met wouldn't dream of using another source. Mel must have been so proud to 4 


see it everywhere he went, but he never took credit for it. He wasn’t one to ee 
the spotlight. 

His greatest effect on the West went beyond Sunset. As the first chairman of the _ 
California Coastal Commission, Mel brought numerous opposing interests together 
to guide growth and preserve large sections of the coastline for generations to come. — 
At a time before the EPA, when there were few laws and controls to shape thes: 
process, he forged consensus. His humble, low-key style belied a visionary insight : 
that united business and environmental interests into one goal well before others 
could see it. 

I loved this month’s story on the West Coast's top 10 beach strolls (page 34), 
and I have one more to recommend: Mel’s Lane, a ‘/4-mile section of the California i 
Coastal Trail south of Half Moon Bay. The Peninsula Open Space Trust dedicated _ 
the walk to Mel in 2005 to honor his work with several conservation organizations. 2 : 
It’s the perfect place to soak up views and reflect on nee great gifts one man shared © 
with the West. 


Katie 


Katie Tamony, Editor-in-chief 
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Finally sun protection that keeps 


x 


working so you can keep playing. 


_ AVEENO*® provides advanced UVA/UVB protection long after other 
. 2 
‘ sunblocks start breaking down. 
ag 
f | 
Only new CONTINUOUS PROTECTION” has recommended 






SS ACTIVE PHOTOBARRIER COMPLEX” in a formula 





7 
A is Byrcii : 
2 scientifically shown to maintain broad spectrum protection Aveeno. 
ie ’ i 5 } ACTIVE NATURALSe 
- over time. Plus soy and vitamin E, some of nature's powerful ; 
relator tors 
be antioxidants, help shield skin from further environmental : 

In lab tests simulating 5 hours UV exposure, | damage. No wonder dermatologists have recommended as 
AVEENO® maintained protection longer than / 5 

a leading sunblock. AVEENO*® for over 60 years. 


new! a 


2 4 
Aveeno. e? a 


AGTIVE NATURALS@e 


Discover nature’s secret for healthy, beautiful skin. 


For more about the science of superior sun protection visit www.aveeno.com 
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CHOOSE 
YOUR 


FAUCET. 


EN: 


CHOOSE 
YOUR: f Ribs 


BOOK. 





Register online at 
timeinc.net/deltafaucet 

to receive your choice 

of a complimentary kitchen 
or bathroom remodeling 
book with the purchase of 
$150 in Delta products 
from an authorized Delta 
Faucet retailer. 


Available while supplies last. Allow 4-6 
weeks for delivery. Purchase must be 
made between 10/1/07 and 11/30/07 
Registration and proof of purchase 
must be postmarked no later than mid- 
night on 12/1/07. For offline entries, 


} 


please send your name, address, phone 


number, email address (optional) and 
original receipt to: Delta Faucet Offer, 
240 Commerce Parkway, Pelham, AL 35124 
This promotion is sponsored by Delta 


Faucet and Southern Progress Corp. 





EDITOR-IN-CHIEF Katie Tamony 

CREATIVE DIRECTOR Mia Daminato 

MANAGING EDITOR Alan J. Phinney ART DIRECTOR James H. McCann 

EXECUTIVE EDITORS Dale Conour, Irene Edwards 

PHOTO DIRECTOR Yvonne Stender 

EDITOR-AT-LARGE Peter Fish 

TRAVEL TRAVEL EDITOR Amy Wolf SENIOR EDITOR Christine Richard ASSOCIATE EDITOR Rachel Levin 
SENIOR WRITER Lisa laggart 

GARDEN GARDEN EDITOR Kathleen Norris Brenzel SPECIAL PROJECTS EDITOR Lauren Bonar Swezey 
ASSOCIATE EDITOR Julie Chai 

HOME HOME EDITOR Kelly Barthelemy SENIOR EDITOR Daniel P. Gregory SENIOR WRITER Peter O. Whiteley 
WRITER Jess Chamberlain 

FOOD FOOD EDITOR Margo True writer Molly Watson RECIPE EDITOR Amy Machnak 

WINE WINE EDITOR Sara Schneider 

REGIONAL BUREAUS SOUTHWEST (LOS ANGELES) Sharon Cohoon, Matthew Jaffe 

NORTHWEST (SEATTLE) Jim McCausland 

ONLINE EDITOR Sheila Schmitz 

ART ASSOCIATE ART DIRECTORS Dennis W. Leong, Keith Whitney SENIOR DESIGNER Monica Ewing 
PHOTOGRAPHY PHOTO EDITOR-GARDEN LindaLamb Peters PHOTO EDITOR-HOME/FOOD Susan B. Smith 
STAFF PHOTOGRAPHER [Thomas J. Story STYLE COORDINATOR Sara Luce Jamison 

IMAGING SUPERVISOR William Stephens IMAGING SPECIALISTS Kimberley Burch, E. Spencer Toy 

copy copy cHieF ErikaEhmsen copy epitors Trina Enriquez, Victoria Villeneuve SENIOR RESEARCHER Michelle Lau 
RESEARCHER Elizabeth Jardina 

PRODUCTION SYSTEMS MANAGER Marie Pence EDITORIAL PRODUCTION MANAGER Laura H. Martin 
PRODUCTION COORDINATOR Margaret Sloan 

EDITORIAL SERVICES MANAGER Lorraine Reno COORDINATOR Stephanie Dean 


Sunset Publishing Corporation 
80 Willow Road, Menlo Park, CA 94025 
Sunset.com 


SENIOR VICE PRESIDENT, PUBLISHER Kevin Lynch 

VP, ADMINISTRATION AND MANUFACTURING Lorinda Reichert 

vP, MARKETING DIRECTOR Beth Whiteley 

VP, CONSUMER MARKETING DIRECTOR Holly E. Klingel 

VP, GENERAL MANAGER Mark Okean 

CONSUMER MARKETING Karen Gallion-Biggers (Assistant Circulation Director), Joe Wilson 

SALES DEVELOPMENT Christine Baur, Fray Below, Rita Burgelman (Special Events Director), Sarah Gaffney, 
Sandra Lee (Associate Marketing Director), Jessica Medinger, Kim Ocumen, Ray Petsche (Research Director), 
Robert J. Smith, Shannon Thompson (Home Programs Director), Carrie Williams, Cheri Williams 

CUSTOM PUBLISHING Kristen McClusky (Director), Susan Backus Wright (Editorial Director), Nicole Collins, 
Michelle Gervais, Amy Mackey, Harriot Manley, Jeff Phillips, Cathy Smith, Toni Zernik 

BUSINESS OFFICE Jessica Yan (Finance Director), Liza Buenviaje, Ben Landry, Jeff Prentice, William Young 
INFORMATION TECHNOLOGY Brent Crane (Manager), Andres Pech 

MANUFACTURING Georgeanne Johnson, Cynthia Vreeland, Diane Varni Schwalbach 

HUMAN RESOURCES Amy Quach 

ADMINISTRATIVE SERVICES Rebecca Austin, Rick LaFrentz, Bonnie Soria, Tony Soria, Dan Strack 
ASSISTANT TO SENIOR VICE PRESIDENT Kirsten Hagfors 





- Advertising Sales 


SAN FRANCISCO 415/434-5266 Dawn Sanders (Regional Advertising Manager), Sydney Brody, Lisa Gotts. 

Assistant: Ellen Martz 

NORTHWEST 206/682-3993 Dave Peterson (Manager) 

LOS ANGELES 310/268-7367 Kimberly Rutt (Manager), Reena Evenson. Assistant: Kate MacDowell 

MIDWEST 312/575-1100 Bill Milligan (Manager), Lara Esquivel, Richard Opfer, Jeff Orr 

NEW YORK 212/522-1144 John O’Donnell (Manager), Susan DeVira, Patrick McHugh, 

April Nettles Trupiano. Assistant: Barbara Brodie 

DETROIT 248/988-7722 Mary Murphy Plowman (Manager). Assistant: Chris Gardner 

SOUTHEAST 404/888-1980 Mary B. Fischer (Regional Advertising Manager) 

SOUTHWEST 512/858-9957 Steve Moynihan (Manager), Lindsay Davis 

CANADA 604/688-5914 Linda Eccles 

HAWAII 808/593-3223 Gary Wiegand 

TRAVEL AND TOURISM GROUP 714/424-1987 Jon A. Trumbull (Manager), Pamela Coffey, Terr Marshall 

TRAVEL DIRECTORY 877/748-0737 Melinda Sheehan (Manager), Alicia Goodfellow, Tricia O’Neill, Tina Wallis 
SHOPPING/GARDEN/SCHOOL & CAMP DIRECTORIES 719/576-3087 Bobbi Jones (Manager) 

REPRINTS For high-quality reprints, please contact Sunset’s reprint information line at 650/324-5778. 

CHANGE OF ADDRESS 10 ensure continuous service, send new and old addresses eight weeks before moving. If possible, 
include most recent Sunset mailing label. Send address changes to Sunset, Box 62406, Tampa, FL 33662-4068. For help 
concerning your subscription, call our toll-free number, 800/777-0117, or write to Sunset Subscriber Assistance, Box 
62406, Tampa, FL 33662-4068. 

SUBSCRIBERS If the post office alerts us that your magazine is undeliverable, we have no further obligation unless we 
receive a corrected address within two years. 


12 Sunset October 2007 












PONDERINGS OF A 


het) 


how they do it, bet some things just 





never lose their visual apg#@al. Me, | tend to look 
good for about a week@maybe ten days if | avoid 
full sun. After that, Start losing my charm quickly. 
| wonder If maT some special preservative out 


there that would give me that timeless look. 


‘ . lS a 
yhe New Victorian® Pull-Down. 


rever in st 


























Web exclusives 


This month on Sunset.com 


Home-cooked treats can be 
even better than a pillowcase 
full of Kit Kats. Whip up your 
own goodies, like Owl Cook- 
ies, Marbled Pumpkin Cheese- 
cake, and Chocolate-Peanut 
Caramel Apples. Or make ita 
multicourse extravaganza 
with such savories as Butter- 
nut Squash Soup with Sage 
and Farmer John’s Favorite 
Pumpkin Bread. Pull your 
favorite ideas from our bulging 
recipe bag at sunset.com/ 
hailoweentreats 


Send us your Halloween photos Share a shot of your best 
pumpkin project or harvest-season display, and we’ll add it 
to an upcoming gallery. Email it to home@sunset.com 


Wikies 


Online this month 





Now’s the season for leaf 


Your guide to Sunset 


















Check our new travel blog 
often for the latest reports 
from editor-at-large Peter 
Fish and the Sunset travel 
crew. You'll get even more 
secrets, Surprises, must- 
sees, and dining finds from 
all over the West. 
traveler.sunset.com 
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Jack-o’-lanterns—hovering 
in the aire Learn the clever 
secret behind this holiday 
mystery, and amaze your 
neighbors by levitating your 
own pumpkins this year. 
sunset.com/floatingpumpkins 


raking, pumpkin picking, 
cider sipping, and tailgate 
partying. And, if you’re in the 
know, it’s the best time for 
planting winter- and spring- 
blooming annuals. 
sunset.com/coolcolor 
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We publish five regional 
editions (your region is identified 
on the table of contents) to 
provide local garden and travel 
information. To receive a 
different edition, please contact 
customer service (see below). 
When offering garden advice, 
we refer to the 32 climate zones 
created for the Sunset Western 
Garden Book. They factor in 
summer highs, winter lows, 
elevation, and rainfall to deter- 
mine what will grow where. 
Nurseries often use these zones 
as well. To find your zone, check 
Sunset.com. 

Our restaurant price ranges 
represent the average price (in 
U.S. dollars) of dinner entrées, 
unless we’re recommending 
breakfast or lunch. 

$: $12 or less 

$$: $13-$20 

$$$: $21-$30 

$$$$: over $31 

For offers from our advertisers 
throughout the West, turn to 
the Directory (page 149). 



























Write a note Send email to 
readerletters@sunset.com or 
write to Sunset Magazine, 80 
Willow Rd., Menlo Park, CA 
94025. Please include name, 
hometown, and daytime phone. 
Send a recipe Submit original 
recipes online at sunset.com/ 
submitrecipe or send by mail to 
Reader Recipes, Sunset Maga- 
zine, 80 Willow Rd., Menlo Park, 
CA 94025. You'll receive $100 for 
each one published. 

Customer service Buy a 
subscription, pay your bill, or 
change your address: sunset.com/ 
subscriberservices or 800/777-0117. 
Sunset Books 800/526-5111 
Custom article reprints 
650/324-5778 
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Let trick-or-treaters know you’re home «© the stenci es then PENH eae 
with glowing jack-o”-lanterns that do es erate os line with a small hand- 
double-duty. Select one pumpkin per saw. or ewes lO97 craft ktiife. Repeat 
house number and cut a hole inthe top be a Le BUS ewan ca 
hg a(n lao] eel meal 
tops, and wipe exteriors dry. Center 
paper stencil number (ours Was’s inches 
tall) on the first pumpkin and adhere 
with painter’s tape. With a marker, trace . 
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Las Vegas’ hot new attraction 


The Springs Preserve is an oasis in more ways than one. Its bubbling springs drew 
the first Mormon settlers in the 1860s and’Native Americans long before them; now 
its 180 acres of interactive museums, botanical gardens, and wetland habitat,provide 
arespite from the Strip. Check out the Desert Living Center, devoted to sustainability, 
and the Ori.Gen Experience, which traces area development from original generations 
of Native Americans to modern times. Or hike the 1.8-mile trail that circles the cignega, 
a marsh teeming with snowy egrets, red racer snakes, and other wildlife. $19, $11 ages 
5-17; 333 S. Valley View Blvd.; springspreserve.org or 702/822-7700. 


For 33 years, Grand Canyon painter Bruce Aiken lived 
almost 4,000 feet below the rim at Roaring Springs. 
Bruce Aiken’s Grand Canyon: An Intimate Affair 
(Grand Canyon Association, 2007; $55) features more 
than 130 color plates, from landscapes to abstracts. 


Piya eee 


Eighteen miles north of Victoria, British 
Columbia, in the hamlet of Sidney, the 
new Sidney Pier Hotel & Spa melds 
clean, contemporary design with ocean 
views and adventures. It’s the ideal 
base for exploring the 13 square miles 
of islets and reefs in the Gulf Islands 
National Park Reserve. Sign up with the 
hotel’s marine concierge for a guided 
walk led by a marine biologist (free for 
guests), an eco-cruise, or a whale- 
watching or kayaking excursion (call for 
prices). Afterward, embark on an : 
adventure of the gastronomic sort by 
ordering the Chef’s Black Box ($47 US.) 
to your in-suite kitchen. You'll get a 
surprise assortment of already prepped 
ingredients and instructions for assem- 
bling a gourmet dinner—a fun spin on 
the usual B&B breakfast. From sio4 US; 
sidneypbier.com or 866/659-9445. 
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CALIFORNIA 

Santa Cruz Island Peer 
into kelp forests and 
explore sea caves in the 
calmer fall waters of 
the Channel Islands. 
Full-day trips (from $165) 
through Paddle Sports of 
Santa Barbara depart 
from Ventura Harbor; 
kayaksb.com or 888/254- 
2094, 
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OAHU, HI 

Kailua Bay From Kailua 
Beach, head for the 
secluded Mokulua 
Islands, 142 miles away. 
The tiny beaches make 
this a paddler’s para- 
dise. Guided tour ($109) 
and rentals (from $39 for 
four hours) from Twogood 
Kayaks; twogoodkayaks. 
com or 808/262-5656. 


SAN FRANCISCO 
San Francisco Bay For 
an urban adventure, 
paddle to the Bay 
Bridge or along the 
downtown waterfront. 
Guided trips (from $59), 
rentals ($15 per hour), 
and free tours the first 
Tue of every month from 
City Kayak; citykayak. 
com or 415/357-1010. 


SEATTLE 

Lake Union From Seat- 
tle’s Portage Bay, 
paddle west under 
University Bridge and 
Interstate 5 to view the 
lake’s famous house- 
boats. Rentals (from $15 
per hour) from Agua 
Verde Café and Paddle 
Club; aguaverde.com or 
206/545-8570. 


SKAMOKAWA, WA 
Lower Columbia River 
Migrating shorebirds 
love the river’s quiet 
sloughs. Check out 
Skamokawa and West 
Valley Creeks. Rentals 
($20 for two hours) from 
Skamokawa Paddle 
Center; skamokawa 
kayak.com or 888/920- 
2777. 


















San Francisco Bay 
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CONFESSIONS FROM 


THE KITCHEN 


“SOME OF MY BEST MEALS 
HAVE STARTED AS 


EXPERIMENTS.’ 










Luckily, every experiment you 
conduct in the kitchen has the 
constant of an amazing GE Profile 
double wall oven to ensure success. 
The upper oven has the PreciseAir™ 
convection system to rotate air evenly 
and optimize cooking. No more 
turning dishes for you. And, its large 
capacity offers space for your large 
holiday meals. Not to mention the 
dramatic, modern look it lends to your 
kitchen even when it’s not in use. So 


what are we trying for dinner tonight? 


Learn more and share your confession 
at gekitchenconfessions.com 

























































































October in the ee : 


NURSERY WE LOVE 


Flora Grubb Gardens 


Environmentally responsible landscapes are the driving force behind 
Flora Grubb Gardens, a new mecca for drought-tolerant plant lovers 
in San Francisco. “People have to start putting less water on their 
gardens,” says owner Flora Grubb. “But we also want them to have a 
garden they love.” Sculptural succulents, awe-inspiring palms, and 
breezy grasses—plus garden furnishings, accessories, and an excel- 
lent coffee shop—fill the 28,o00-square-foot space. Grubb’s favorite 
specimens include Leucadendron ‘Safari Sunshine’, with its varie- 
gated pink, cream, and green leaves; spiny, waxy blue Encephalartos 
horridus; and orange-tinged, chartreuse-striped Yucca filamentosa 
‘Color Guard’. 1634 Jerrold Ave., San Francisco; 415/648-2670. 
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Lush green lawns are even better when they’re free of 
chemicals and pesticides. The nonprofit SafeLawns.org 
Foundation makes it easier than ever to care for lawns 
organically with free online how-to videos that break 
down the basics, from watering to mower maintenance. 


GREAT FAKE ROCK 

Tucked into the landscape, boulders 
make striking garden accents and focal 
points. But because even a modest-size 
one can weigh 1,000 pounds or more, 
moving them is a job usually reserved for 
professionals. Now there’s a lightweight 
option for do-it-yourselfers: cast stone 
boulders from the Artificial Rocks Factory 
in Oxnard, California. Ignore the off- 
putting name—these are worlds away 
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Walla Walla sweets, Maui sweets, 
Vidalia: The names are synonymous 
with the delectably sweet spring and 
summer onions harvested for fresh 
eating. Their high water content 
makes them milder than storage 
onions, so they’re great in salads and 
lightly cooked recipes. Often fetching 
high prices at the supermarket, theyre 
surprisingly easy to grow. Onions are 
sensitive to day length, so pick a variety 
suited to your climate and plant this 
fall except in the mountains, where you 
set them out in spring. Choose ‘Walla 
Walla’ for Northern California to the 
Northwest and Rocky Mountain 
regions; go for “Yellow Granex’ (consid- 
ered a Vidalia if grown in designated 
counties in Georgia) or 1015Y Texas 
Supersweets’ throughout California 
and the Southwest. Sweet onions store 
for up to two months. Order plants 
from Dixondale Farms (dixondalefarms, 
com or 877/367-1015); they'll be shipped 
in November. 


from the cheap fiberglass kinds. The 

50- to 60-pound beauties are made from 
construction-grade cast stone and are 
molded from real boulders collected in 
Arizona, California, and Nevada. We tucked 
our sandstone-colored rock under a New 
Zealand flax, heuchera, and rockrose, then 
nestled thyme around the front edge. 
Twenty shapes in three colors for $149 each, 
plus $50 shipping; artificialrocksfactory.com 
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Less time on the road. 
More time in the Alaskan wilderness. 



































ONLY PRINCESS” TAKES YOU'FROM SHIP TO TRAIN TO DENALI IN ONE DAY. 


When you take a Princess “cruisetour”— cruise, rail, and lodge vacation — you'll 





see more of the magnificent wonders of Alaska. From the awe-inspiring ice 
formations of College Fjord and Glacier Bay, 


to the untamed beauty of Denali National Park. 





Only Princess lets you step directly from the 
Pm thdia art (tmme eta ce memes 
day to one of our premier lodges in the heart of 
the Alaskan wilderness. No one shows you Alaska 


like Princess. Book your complete escape today. 








See your travel agent, call PCL Th (elt 
or visit princess.com. 








New Old World tiles 


Rich colors and geometric patterns have long made cement floor tiles a feature 
of Mediterranean and Central American homes. Unlike glazed ceramic tiles, 
cement gets more polished with age and wear, withstanding the roughest foot 
traffic. The Echo Collection from Los Angeles—based Granada Tiles is our 
favorite recent discovery: multicolored cement tiles made in Nicaragua that 
start as patterns from intricate metal molds into which pigmented cement is 











hand-poured. Choose from more than 100 patterns, or mix your own colors. 
$8 for an 8- by 8-inch tile (such as this blue-and-white Fez), $5.40 for a solid-colored 
tile; granadatiles.com or 213/482-8070. 
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Duraflame’s new clean-burning 
ye log can be burned indoors and out (in firepits 
or chimeneas). The 3-pound log, which lasts about two 
hours, uses a “bio-wax” binder of renewable plant 
material. From $1.79; duraflame.com 


GET IT ; 
Pick Up Sticks 


Would-be knitters deterred by a dropped 
stitch, take heart: There’s salvation ina 
kit. Felting—shrinking a knitted item by 
wetting and agitating it in hot water, then 
shaping it—is the passion of Maggie 
Pace, founder of Pick Up Sticks. The 
Oakland-based company produces gift- 
friendly kits with patterns and yarn to 
make home and fashion accessories, such 











22 Sunset October 2007 








Pasi ORF 





CVA PATA 





SSE Se ocean 


Conserving resources without sacrificing 
beauty is the philosophy behind Eleek, 
a Portland-based design and manufac- 
turing firm of light fixtures, counterand 
floor tiles, sinks, and hardware. 
Husband-and-wife team Eric Kaster 
and Sattie Clark strive to make their 
products as sustainable as possible by 
using recycled materials and green- 
sourced electricity. “Making useful, 
beautiful objects is innately satisfying,” 
Clark says, “but doingitinawaythat 
corresponds with our personal values 
satisfies us on an even deeper level.” 
Kaster is a third-generation pattern- 
maker, which means he designs the 
wooden models that end up cast in 
recycled aluminum, bronze, and other 
metals. Practically all of Eleek’s light = 
fixtures can incorporate pin-based fluo- s 
rescent bulbs; styles range from almost | 
Byzantine archaeological forms to 
Frank Lloyd Wright-—inspired creations. ~ 
eleek.com or 503/232-5526. x 










































as this Plum Blossom pillow ($32, needles 
and pillow form not included). “Felting is 
so forgiving of basic knitting mistakes,” 
says Pace, an advanced but admittedly 
sloppy knitter. Her enthusiasm is conta- 
gious: “When I started, I felted every- 
thing that wasn’t pinned down.” And her | 
designs, from cozy pillows to chic bell- E 
shaped hats, are sure to inspire a similar | 
addiction. Kits from $11; pickupsticksonline. | 
COM Or 510/339-2129. | 
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eer oven to 400°. Bake 6 ae pumpkins until just etl 


Cut off tops and set aside, then scoop out seeds. In a medium Tae mr 39 yeaah er 
1/3 cup each heavy cream and whole milk with !/ tsp. minced garlic, 1 tbsp. finely shred- 
ded parmesan cheese, 2 eggs, and 1/s tsp. each salt and freshly ground white pepper. 
Pour mixture into a measuring cup. Arrange pumpkins in a baking dish large enough’ 
to hold them without crowding. Divide custard mixture among pumpkins and cover 
with tops. Pour enough water into dish to reach halfway up sides. Bake until custard 
jiggles only slightly, about 30 minutes. Remove from dish and let cool 5 minutes. 





Join Portland and Seattle chefs on October 14 for Wild 
About Game. Watch cooking demonstrations and taste 
venison and more (11-4; $20), or save your hunger for the 
game-filled buffet at 4:30 ($50). It’s all at the Resort at 


i 


the Mountain in Welches, Oregon. nickyusa.com 
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Seafood heaven 

After running hotels on several 
continents, Ken Mitsutsune 
took a breather to study sushi 
making in Tokyo. That’s when 
he ventured into the city’s vast, 
venerable Tsukiji fish market 
and inspiration struck. Why not 
launch a restaurant that offered 
a similar range of fresh fishin a 
sleeker environment? Cut to 
present-day Honolulu: Tsukiji 
Fish Market & Restaurant opens 
on the Ala Moana shopping 


center’s fourth-floor Ho’okipa 
Terrace. With chef Yukio Furu- 
kawa (pictured) at the helm, it’s 
a piscine paradise—14,000 
square feet of sushi ($$$); yaki- 
tori and robatayaka bars ($$$); 
Japanese, Hawaiian, Korean, 
and Chinese buffets ($33); fresh 
Pacific fish such as toro, 
hamada, and ahi; and a market 
with daily demonstrations of 
impressive filleting techniques. 
1450 Ala Moana Blvd., Honolulu; 
808/237-5444. 
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The Philo Greenwood 
locals hang out; on one 
side is Hendy Woods 
State Park for hiking, 
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Philo Apple Farm, with 
its farmstand and ~ 
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There’s only one road, one hotel, one 
excellent restaurant (and a couple of more 
casual eateries), a growing number of 


Taking advantage of the unsolicited 
child care, my husband and I duck in to the 
tasting room, which is more like a cozy 


of the wines coming out of the area have, 
in the last 10 to 15 years; become house- 
hold names: Navarro Vineyards, Handley 
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garage, for a sip of “Gewurz juice” that 
Josh pours from the barrel. It’s bone-dry 
and delicious. Then we follow Josh out to 
the chicken coop, where he hoists our 
daughter, who has finished her tractor 
inspection, up on his shoulders and 
instructs her to open a drawer. She does, 
and out pops a chicken, like a jack-in-the- 
box. “What’s under that chickene” he asks. 
Eyes wide, Lilli feels under the bird, then 
incredulously holds up an egg. “Warm!” 
she says. 

We have found perfection, I think: wine 
for Mom and Dad, and Old McDonald’s 
Farm for the kids. 


i unlike an 


Most people, even otherwise well-traveled 
Northern Californians, would be hard- 
pressed to tell you where the Anderson 
Valley is. For the record, it’s about 120 
miles north of San Francisco, and about 40 
miles southeast of Mendocino. But some 
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Cellars, Husch Vineyards, Roederer Estate. 
Cooled by the fog that rolls in from the 
ocean, the valley is ideal for Pinot Noir, 
Chardonnay, and sparklers made out of 
them, as well as the increasingly appreci- 
ated cool-weather whites: Gewurztra- 
miner, Riesling, and Pinot Gris. 

The excellent wine we consistently find 
here is not the only thing that keeps my 
husband and me coming back to this 
valley. An even more compelling draw is 
what we can’t find here: namely, 
Versailles-style villas, fancy resorts, traffic, 
standard tasting fees, lines. From State 
128, which snakes its way circuitously from 
Cloverdale out to the Mendocino coast like 
a zipper slicing the gently rolling hills in 
half, all you see are miles and miles of 
trees draped in fall color this month. 
They’re interrupted only by tiny towns 
such as Boonville and a couple of other 
crossroads so small that they don’t even 
register as towns. 


wineries, a state park with about 8 miles 
of hiking trails, and not much else to do 
besides admire the wine, the food, and 

the scenery. As a result, the valley feels 
manageable, approachable, and somehow 
a lot more authentic than other wine 
countries in California. 

That authenticity stems in part from 
the back-to-the-land culture that thrives 
in this valley, where everyone we meet 
seems to be raising their own cows, sheep, 
and chickens. Fresh eggs, in fact, become 
the unifying theme of our three-day trip. 
We find them under the chickens at Lazy 
Creek, sold at the Boont Berry Farm in 
Boonville, and served at each place we eat: 
the Boonville General Store—where the 
food is so good that we return not only for 
every breakfast but also every lunch—and 
the Boonville Hotel, where Johnny 
Schmitt, as chef-proprietor, serves simple, 
honest, outstanding food. 

The Schmitt family is one of the main 
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SheaHomes 


Caring since 1881 


www.sheahomes.com/sunset 


Professional Builder Magazine's 
Builder of the Year is the most historic 
and prestigious award in the American 
housing industry, honoring excellence 
in every facet of homebuilding. For 
generations, Shea Homes has strived 
to achieve extraordinary distinction in 







workmanship and design in an effort 
to enhance the lives of families 
nationwide. To be honored as Builder 

of the Year, a company must have a 
certain something that sets it apart a 
from other builders —at Selo] 
that certain something is Caring. ; 
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The vineyards at Lazy 
Creek are some of the 
few that weren’t torn 
out during a 1970s 
phylloxera scare. Result: 
The winery’s coveted 
whites are among the 
only ones made from 
old-vine grapes. 


The most compelling draw is what we can’t find here: namely, 
















Versailles-style villas, fancy resorts, traffic, standard tasting fees, lines 


reasons the Anderson Valley has retained 
its integrity in an age when every other 


wine region seems to morph into the same 


predictable monoculture. In addition to 
running the Boonville Hotel, Schmitt has 
committed himself to reinvigorating the 
inevitable development of Boonville. He’s 
just opened a complex of artist studios 
across the street from his hotel to add to 
what he considers the already thriving 
alternative cultural scene in the valley. He 
hopes these “off-street studios” will 
encourage drivers to stop and linger. 
“What I don’t want is for people to 
come here for a monoculture—for just 
winery and B&B hopping,” Schmitt says. 
“T want them to come for the apples, the 
art community, the river, the natural 
beauty. Napa is like a honeymoon vaca- 
tion; people don’t bring their kids. Here 
I hope people bring their kids, take them 
to the river and the woods, let them run 
around.” 
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Which is exactly what we do. After 
visiting the chickens at Lazy Creek, we hit 
Standish Wine Company, where the tast- 
ing room is an old apple dryer set high up 
in the trees like a fort. Here a tiny kitten 
named Bluebell leaps and skids around the 
kids while my husband and I pair aged 
goat cheese with Pinot Noir. At Hendy 
Woods State Park, we walk along sorrel- 
lined trails, look up at towering trees, and 
visit the hermit hut, where a recluse really 
did live for 20 years as recently as the 
1980s. Back outside the park, in Philo, we 
take off our shoes and wade in the river 
that serves as the locals’ swim hole in 
summer. Then we sit on the banks, watch- 
ing the occasional car rumble across the 
Philo Greenwood Bridge above. 

A farm you could fall in love with 

From the river, we walk across the bridge 
to the Philo Apple Farm, which is, in itself, 
reason enough to visit the valley. With its 


orchards and gardens, its rustic farmstand 
where chutneys and jams are sold on the 
honor system, and its handful of modern- 
design cottages hiding in the trees, the 
Apple Farm is the kind of place that makes 
country living look appealing enough to 
get even the most jaded city dweller 
dreaming of moving out to the country. 
Which, in a sense, is what owners Don and 
Sally Schmitt did. 

Back in the late 1970s, the Schmitts 
founded the French Laundry in Yountville, 
where Sally was chef, and where Don was 
the sommelier (as well as the mayor of the 
town). As Yountville transformed into a 
world-famous capital of food, wine, and 
ritz, the Schmitts began to yearn fora 
simpler, more rural lifestyle, which is how 
they ended up in the Anderson Valley, a 
place that was, even more so back then, 
virtually unknown. With the help of their 
daughter Karen and her husband, Tim 
Bates (who are now co-owners), they 
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rehabilitated these orchards and started 
the cooking school, where they still teach 
all the classes themselves. 

But you don’t need to know any of this 
to appreciate the Apple Farm’s appeal. 
Case in point: our kids. They seem just as 
content as we are to wander among the 
perfectly manicured orchards, stopping to 
watch Tim bottle cider, and to admire 
Karen’s potting shed, which is so meticu- 
lously tidy it looks like something out of a 
Beatrix Potter picture book. We round a 
bend and come upon a set of cages where 
bunnies clamber and flop over one 
another, to the sheer delight of our kids. 

As late afternoon light washes over the 
orchards and gardens, and the sun warms 
our river-chilled bodies, a chicken crosses 
our path. Toby sprint-crawls in its general 
direction while Lilli pipes up: “Need chick- 
ens for eggs!” 

My husband and I look at each other 
and grin, proud that our daughter has 
internalized the concept of knowing the 
source of her food. And then we drive 
away, in search of a good glass of wine. = 
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From San Francisco, 
take U.S. 101 north 

to Cloverdale, then 
State 128 west toward 
Mendocino. Or take 
U.S. 101 toward Ukiah 
and State 253 to Boon- 
ville, which is about 

28 miles north of 
Cloverdale. 


For more on wines to 
try, see Wine Guide, 
page 144. 

Esterlina Vineyards At 
the top of adirt road. 
By appointment only; 
1200 Holmes Ranch Rd., 
Philo; esterlinavineyards. 
com or 707/895-2920. 
Goldeneye Much more 
Napa than Anderson 
Valley (there’s a tasting 
fee!), but its garden 
and wine-and-food 
pairings are lovely. 
Tasting fee from $5; 
9200 State 128, Philo; 
goldeneyewinery.com or 
800/208-0438. 


Gowan’s Oak Tree 


-Great fruit and cider. 


6600 State 128 (about 

3 miles northwest of 
Philo); 707/895-3353. 
Hendy Woods State 
Park $6 day-use fee; 
18599 Philo Greenwood 
Rd., Philo; parks.ca.gov 
or 707/895-3141. 

Lazy Creek Vineyards 
By appointment and 
whenever the gate is 
open; 4741 State 128, 
Philo; 707/895-3623. 
Navarro Vineyards 
Good place to sample 
Anderson Valley vari- 
etals. 5601 State 128, 
Navarro; navarrowine. 
com or 800/437-9463. 
Standish Wine 
Company 5701 State 
128, Philo; standishwine. 
com or 707/895-9213. 


wa08 





Boonville General 
Store Breakfast, lunch, 
and gourmet picnic 
fixings. $; off State 128 
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9477. 

The Boonville Hotel 
The valley’s best 
restaurant ($$$; closed 
Tue—Wed). Also 8 
stylish rooms, plus 

2 cottages. From $125; © 
boonvillehotel.com or 
707/895-2210. 

Hendy Woods State 
Park Hardy types can 
camp ($20 per night) or 
stay in one of five no- 
frills cabins ($35 per 
night). 707/937-5804. 


cottages with kitchens, 
about 2 miles outside 
Boonville. From $140; 
sheepdung.com or 707/ 
895-3979. 

Philo Apple Farm 
Three cottages are 
often available mid- 
week, but weekends 
are usually reserved 
for cooking classes. 
Don’t miss the farm- 
stand. Cottages from 
$200; philoapplefarm. 
com or 707/895-2461. 
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Travel | Around the West 
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eae RIM NATIONAL PARK 
RESERVE, B.C. 

LONG BEACH [his 10-plus-mile stretch of 
pristine, surf-swept sand near the towns 
of Tofino and Ucluelet on Vancouver Island 
is a beach trekker’s paradise. Flanked by 
rolling Pacific waves and lush temperate 
rain forests, Long Beach feels like the 
misty edge of a new world; winter visits * 
offer storm-watching opportunities as 
ferocious waves pound the shoreline. $6.55 
US., $3.27 ages 6-16; off Provincial Hwy. 4 in 
Pacific Rim National Park Reserve; www.pc.gc. 
ca/pacificrim or 250/726-7721. -KIM GRAY 


y LANAI CITY, HI 

SHIPWRECK BEACH A rusting World 
War II-era Liberty Ship, washed up ona 
reef, gives the name to this 9-mile stretch 
of sand and lava along Lanai’s northeastern 
shore. On calm days, the water is crystal 
clear; other times, you'll be buffeted by 
strong trade winds, but they’re a boon for 
beachcombers. It’s not unusual to come 
across sea-sculpted driftwood, fishing 
nets, lobster cages, and the odd glass 


Sunset October 2007 





34 






ee 


From uninhabited and windswept to sunny and bustling, a walk for every mood 


float. From Lanai City, go north on Lanai Ave. 
and bear right on Keomuku Rd. until the paved 
road ends, then follow the dirt road to the left 
for 212 miles; 800/947-4774. -DAVID LANSING 


3 CA 
ZUMA COUNTY BEACH Whether you 
head southeast toward the promontory 
of Point Dume or northwest toward the 
oceanfront homes of the rich and richer at 
Broad Beach, you'll be treated to a sun- 
splashed cavalcade of surfers, dolphins, 
and volleyball players. Summertime or not, 
the living here is easy, and thanks to the 
well-packed sand along the shoreline, the 
walking is too. $6 per vehicle; off Pacific Coast 
Hwy., just west of Kanan Dume Rd.; www.la 
beaches.info or 310/305-9545. -MATTHEW JAFFE 
A PRAIRIE CREEK REDWOODS 

STATE PARK, CA 
GOLD BLUFFS BEACH Five miles north of 
Orick, California’s northern coast really 
struts its stuff. For 10 beautiful miles, Gold 
Bluffs Beach abuts Prairie Creek Redwoods 
State Park. Redwoods and Sitka spruces 
tower on bluffs, and agile Roosevelt elk 


graze behind dunes in meadows carpeted 
in wild strawberries. You can walk the 
desolate beach to Fern Canyon, where 
steep walls covered in ferns press inona 
cobbled stream. $6 per vehicle; from U.S. 101 
north of Orick, turn left on Davison Rd., then 
drive 2 miles to beach parking; parks.ca.gov 
Or 707/465-7354. -KEN McALPINE 
5 NORTH BEND, OR 

NORTH SPIT About 1 mile north of the 
mouth of Coos Bay, the rusting stern of the 
New Carissa, the most notorious of recent 
Oregon coast shipwrecks, looms above the 
surfline. It’s an awesome sight best seen 
on a 4.2-mile round-trip walk over the 
dunes and down the beach on the North 
Spit. From U.S. 101 north of North Bend, turn 
west on Trans Pacific Lane, and follow it 41/2 
miles to the trailhead; blm.gov/or/districts/ 
coosbay or 541/756-0100, -BONNIE HENDERSON 
Gir GROVE, CA 

ASILOMAR STATE BEACH [he 
Monterey Peninsula’s beauty is breathtak- 
ing and enormous. But the Coast Trail will 
rein in your focus, guaranteeing a walk full 
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If you love to travel, this is going 
to be your favorite card. 


Just use your card for everyday 

purchases, and watch your miles 

add up fast. And reward yourself 
with a trip to Hawaii. 


You'll earn up to 10,000 bonus 


HawaiianMiles after your first purchase | 


on net retail purchases.* And you'll 

have access to more awards seats at 

lower award levels with no blackout 

dates. You can even share miles with 
family and friends. 


Apply Today 1-877 HA VISA 1 
or HawaiianVisa.com 


EXCEPTIONAL CARD, EXCEPTIONAL REWARDS 


Earn up to 100,000 miles per calendar year with the Platinum card, 50,000 
miles per calendar year with the Classic card. Other restrictions, limitations 
and exclusions may apply. Credit subject to approval. Normal credit stan- 
dards apply. Credit cards issued by Bank of America, N.A. (USA) 








Asilomar State Beach 
ERIM UTR ole me) | 
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of discovery, especially at low tide. Leave 
the trail at marked access points, and 
you'll see granite-edged tidepools— 
anemones reach out swaying neon fingers; 
a sculpin, more shadow than fish, darts 

at the edge of vision; a spiny purple urchin 
is mostly hidden below the deepest rock. 
Another step, another pool, where sea 
palms, like fans at a rock concert, shake 
their shaggy heads with each crash of the 
waves. 800 Asilomar Ave., with beach and 
trail access along Sunset Dr.; parks.ca.gov or 
831/646-6440. -LISA TAGGART 


7, RUBY BEACH On any given day, bald 
eagles float over sea stacks that guard the 
gravelly beach, where Cedar Creek spills 
into the Pacific. With occasional wading, 
you can hike south about 10 miles or north 
Lf miles, but check tide tables before 
venturing beyond Ruby Beach, as some 
headlands are impassable at high tide. 
Feeling lazy? Kick back, spread a tablecloth, 
and picnic on a gigantic drift log. At WS. 101 
milepost 164, about 77 miles north of Hoquiam; 
nps.gov/olym or 360/565-3130. -JIM McCAUSLAND 


8 VILLAGE COASTWALK Civilized. 
Refined. Genteel. These are not terms 
typically associated with the beach, but 
they offer an apt description of the easy 
stroll along the La Jolla shoreline. Just 
below the main village, the walkway edges 
the top of the city’s rocky, scalloped coves, 
winding through waterfront parks with 
towering palm trees. If the soundtrack for 
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most beach outings calls for classic rock or 
pop tunes, La Jolla is more suited to string 
quartets. Just because it’s the beach 
doesn’t mean it can’t be classy, dude. From 
Torrey Pines Rd., turn right on Prospect St., 


then bear right on Coast Blvd.; sandiegonorth. 


com or 800/848-3336. —-M.J. 

9 TOMALES BAY STATE PARK [he 2.8- 
mile loop on the Jepson and Johnstone 
Trails takes you through gnarled coastal 
live oaks bearded with Spanish moss, 
coyote brush, huckleberry, and some hip- 
high grasses. Make a pit stop at Pebble 
Beach, then continue down a path that 
tunnels through the greenery and ends at 
Heart’s Desire Beach, where a diving plat- 
form bobs ever so gently, beckoning you 
into the surprisingly swimmable water. 

$6 per vehicle; 4 miles north of Inverness, off 
Pierce Point Rd.;.parks.ca.gov or 415/669-1140. 
-SAMANTHA SCHOECH 


10 NYE BEACH After you’ve browsed 
the neighborhood’s boutiques and book- 
stores, and grazed through the bakery and 
bistros, there’s the beach itself: 41 miles 
of wide-open sand from lighthouse to 
lighthouse. From the Nye Beach Turn- 
around, you can walk 11/2 miles south to 
reach the mouth of Yaquina Bay and the 
stairs to the state’s oldest wood-frame 
lighthouse, open for visitors but no longer 
in service. Turnaround at N.W. Beach Dr. and 
Coast St., just northwest of U.S. 101 and US. 
20; nyebeach.org or 866/592-5556. -B.H. 
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h ele is something 


agically enigmatic about Hawaii's 
Big Island. It is the youngest of 
fithe Hawaiian islands, yet larger 
fan all the 


pmbined. Here, 11 of the world’s 


other islands 
8 climate zones run the gamut 
fom tropical rain forest to arid 
Bsert. An aquamarine ocean 
fimmers at sea level while snow 
is at nearly 14,000 feet. Every 
faginable adventure is pursued 

respectful harmony with 
Icient arts, heritage and 
remony. And a fire goddess 
il commands respect. This is 
awaii's Big Island, with 266 


files of spectacular coastline, 
ick and white sand _ beaches, 
nse jungles, obsidian lava fields, 
iting humpbacks and over 4,000 


ijare miles of every Hawaiian 


venture... from chill to sizzle. 


Bia Island 


ig Lota OF ADVENTURE 


BEHAware 





www. bigisland.org 


Our home 
ill capture your imagination. 


Only one airline is Hawaiian. We fly daily across 

the Pacific non-stop from nine Western U.S. 

cities featuring island-style complimentary 
cuisine, hospitality and entertainment. 


Visit our web site to find our lowest fares 
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Mill Valley 


The stars shine at this month’s film festival 


in the heart of Marin County 


THE MOSTLY UNGLITZY HAMLET of Mill 
Valley seems an unlikely place to see 
actress Helen Mirren sit down for tea. But 
when the Mill Valley Film Festival sweeps 
into town, residents often find themselves 
elbow to elbow with Hollywood’s A-list. 
Not that it goes to their heads. “At a lot of 
film festivals, you get people showing off 
what they’re wearing—or not wearing,” 
Says producer-actor-director Sydney 
Pollack. “Here, you get intelligent people 
who are interested in really good film.” 
GO The 30th annual Mill Valley Film 
Festival Screenings, discussions, and 
other events at CinéArts at Sequoia 
Theatre (25 Throckmorton Ave.) and other 
Marin County venues. INFO: Oct 4-14; 
advance tickets (from $12) highly recom- 
mended; mvff.com or 877/874-6833. 

142 Throckmorton Theatre With movie 
luminaries in town, top-name musicians 
also convene. Woody Allen tooted his 
clarinet here recently. INFO: 142 Throck- 
morton Ave.; 142throckmortontheatre.org 

or 415/383-9600. 

EAT Bungalow 44 A bustling neighbor- 
hood hangout offers comfort foods like 
“kickin? fried chicken.” INFO: $$; 44 E. 
Blithedale Ave.; 415/381-2500. 

Ora Restaurant Bar & Lounge Sake cock- 
tails, crispy whole sea bass, and five-spice 
Peking duck are standouts. INFO: $$$; 24 
Sunnyside Ave.; 415/381-7500. 

Small Shed Flatbreads Exceptional flat- 
bread pizzas with surprising toppings, 
including walnut-olive pesto and sugar 
pumpkin. INFO: $$; 17 Madrona St.; 415/ 
383-4200. 

SHOP Persimmon Intricately dyed silk 
scarves, 22-karat gold jewelry studded 
with gems, and lushly embroidered tunics, 
perfect for a premiere. INFO: 144 Throck- 
morton Ave.; 415/389-5443. 

G2 Mill Valley Travel, home, and fashion 
accessories, including handbags by Italian 
designers like Mandarina Duck and Vivia. 
INFO: Closed Sun; 149 Throckmorton Ave.; 
415/388-7741. -HARRIOT MANLEY 





E. Blithedal 
MILL 
VALLEY ® 


Getting there 

Mill Valley is 10 miles 
north of San Francisco 
in Marin County. 
From U.S. 101, take 
the E. Blithedale Ave. 
exit to Throckmorton 
Ave. The intersection 
of Throckmorton 

and Miller Avenues 
marks the center of 
town, which usually 
buzzes with activity 
during the festival. 


Make it an 
overnight 

Private cottages in the 
redwoods right down- 
town are movie-set 
perfect at the Mill 
Valley Inn (25 rooms 
from $189; millvalleyinn. 
com or 415/389-6608). 
The Pacific Rim—style 
Acqua Hotel (49 rooms 
from $159; jdvhotels. 
com/acqua or 415/380- 
0400) sits on the edge 
of Richardson Bay and 
boasts incomparable 
views of Mt. Tamalpais 
sunsets. 
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LOOK WHO’S NOW DRY ROASTING 
CASHEWS AND ALMONDS. 


New Planters Dry Roasted Cashews and Almonds. 


Dry roasted to enhance the flavors of your favorite nuts with no added oils. 


PUT OUT THE GOOD 


Kraft Foods. planters.com 














Ciao, San Diego 


Little Italy te past and present with Old World cuisine and high-end design 


BY MATTHEW JAFFE PHOTOGRAPHS BY ANDREA GOMEZ 


YOU STILL SEE THE GREAT, LINED FACES of old men sipping 
espresso at cafes in San Diego’s Little Italy—guys overdressed 
for the weather who look like extras out of Cinema Paradiso 

But there’s another crowd too, of professionals who walk to 
jobs from this neighborhood on the edge of downtown, and 
designers who leave their live-work lofts to lunch at Pete’s Quality 
Meats or run along nearby San Diego Bay. Sometimes both, dead- 
lines permitting. 

Part Moonstruck, part Milano modern, Little Italy has emerged 
as one of the city’s most intriguing neighborhoods. It’s both red- 
checked and high-tech—a place where you can pick up fresh 
pappardelle at Assenti’s Pasta, then shop for the latest in cook- 


40 Sunset October 2007 


ware at Disegno Italiano. This month and next are ideal times to 
experience its two sides: at the neighborhood’s annual festa and 
at a gallery open house. 

Since the mid-1990s, Little Italy has seen an influx of new 
housing. Colorful and sometimes boldly geometric, the buildings 
give the neighborhood a contemporary character, which is a big 
part of its appeal to residents and visitors alike—especially 
design buffs. Noted architect Rob Wellington Quigley’s mixed-use 
Beaumont Building on West Cedar Street, where he lives and 
works, is one of its modern landmarks. 

Avery different landmark is a block away. Our Lady of the 
Rosary Parish, built in 1925, remains the neighborhood’s heart. >42 
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“The tolling of its bells is a reminder of who we are,” says Tom 
Di Zinno, an officer with the Little Italy Association. 

Considering that this was a working-class neighborhood, the 
church’s statuary, stained-glass windows, and the murals by 
Venetian painter Fausto Tasca are especially impressive. Di Zinno 
says that immigrant fishermen pledged a portion of their catch to 
pay for the church and help bring craftspeople over from Italy. 

“The real language here was fishing,” Di Zinno says. “Despite 
the name, the neighborhood wasn’t just Italian. There were 
Mexican and Portuguese fishermen too.” 

On one block, the fishermen’s homes have been turned into 
shops. Sloping toward the bay, Fir Street Cottages date to the 
1930s and house Little Italy’s best selection of stores. 

Despite the area’s rapid evolution, there are still places to 
retreat into the more leisurely pace of bygone times. With its 
bocce courts and shaded sitting areas, Amici Park, at Date and 
Union Streets, was created for just that purpose. As part of an 
installation here by artist Nina Karavasiles, there’s an old Sicilian 
proverb embedded in a walkway: “The less things change, the 
more they remain the same.” 

There’s no denying that. But Little Italy has managed to hold 
onto tradition even as it embraces a new era. And some residents 
are making sure the old ways will endure. 

“A lot of the old Sicilian guys don’t bother with the new bocce 
courts at the park,” Di Zinno says. “They still just set up and play 
on the lawn by the school.” m= 
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_ Little Italy is north of 


downtown San Diego 
and west of I-s. India 
St. is its main drag. For 
information, contact 
the Little Italy Associ- 
ation (littleitalysd.com 
or 619/233-3898). 


Assenti’s Pasta 
Outstanding selection 
of Italian groceries. 
Closed Sun; 2044 India 
St.; 619/239-5117. 

Caffe Italia Sip an 
espresso and watch 
the neighborhood pass 
by. $; 1704 India; 619/ 
234-6767. 

Chi Chocolat Sample 
chocolate’s variety 
and quality with a 
flight of pieces at this 
cafe. $; closed Mon; 
2021 India; 619/501-9215. 
Filippi’s Pizza Grotto 
The old-school survivor 
still serves the best 
pies. $; 1747 India; 619/ 
232-5095. 


Indigo Grill Arty decor 
reflects culinary influ- 
ences ranging from 
Latin America to 
Alaska. $$$; 1536 India; 
619/234-6802. 

Pete’s Quality Meats 
Classic Italian sand- 
wiches. $; closed Sun; 
17421 India; 619/234- 
1684. 


Che Bella Flowers, 
plants, and gifts. 
Closed Sun; 6242 

W. Fir St.; 619/232-3193. 
Che Bella Nido 
Modern yet soulful 
items for the home. 
Closed Sun—Mon; 611 
W. Fir; 619/232-1111. 
Disegno Italiano 
Contemporary furnish- 
ings and housewares 
with Italian flair. 1605 
India; 619/515-0191. 


Kettner Nights The 
Art & Design District’s 
galleries hold an open 
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house six times a year 
(the next is Nov 2). 
Free; taddsd.com 

Little Italy Precious 
Festa Celebrate Ital- 
ian culture with tradi- 
tional chalk art, music, 
food, and a stickball 
tournament. Oct 13-14; 
free; littleitalysd.com/ 
festa or 619/233-3898. 
Our Lady of the 
Rosary Parish An 
architectural gem with 
baroque interior 
details. State St. at 
Date St.; olrsd.org or 
619/234-4820. 
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Travel | Tips & trips 


What to do in Northern California 


October 


OT MgC Gps a 


You expect fresh produce at a farm- 
ers’ market, but fresh pizza cooked 
in a wood-fired oven from Italy? 
Naomi Crawford and Joel Baecker 
had a pizza oven shipped from 
Italy, mounted it on a trailer, and 
now use it to turn out authentic 
Neapolitan pies at the Novato 
Farmers Market. Toppings include 
feagslaal miele Wee t-i one Lele tf-re plang 
cheese. $; 4—8 Tue through Oct 30; 
Grant Ave. at Sherman Ave.:; marin 
OIA ARi ain AKHe) de Rear Ly ea 
6100. -HARRIOT MANLEY 






BIG SUR 

GET SPOOKED Moonlight ghost tours at 
Point Sur Lightstation are just the thing to 
scare up your spirits. Story has it, specter 
sightings plagued many of the lightkeepers 
who lived on this foggy point about 

20 miles south of Carmel. On the walking 
tour, listen to tales of the young “coughing 
ghost,” the phantom sporting a lightkeep- 
er’s uniform, and other supernatural high 
jinks. Oct 20 and 27; $50, reservations 
required; pointsur.org or 831/649-7139. 

—MEGAN A. WONG 


SAN FRANCISCO 

GET AN URBAN HIGH No need to wait till 
Halloween to go for an evening stroll in 
27-acre Bernal Heights Park. The dog- 
friendly, pedestrian-only path meanders 








up the neighborhood’s signature hilltop, 
providing panoramic city views. It’s a fun 
way to work up an appetite for dinner at 
Piqueo’s ($5; 830 Cortland Ave.; 415/282-8812), 
a little Peruvian restaurant offering 
phenomenal small plates like fried yucca 
balls and all kinds of ceviche. Be sure to 
catch Fiesta on the Hill (n—6 Oct 21; free; 
bhnc.org/fiesta or 415/206-2140), with barbe- 
cue and ethnic eats, live music, pony rides, 
pumpkin painting, and local art. Cortland 
Ave. is Bernal’s main street; access it from 
Mission St. or Bayshore Blvd. -amy wo.r 

























SUISUN CITY 

STALK THE GIANT PUMPKIN Visit the 
Western Railway Museum’s annual pump- 
kin patch, accessed via a5-mile ride ona 
restored electric train along the old tracks 








For those who believe no detail is minor, 


there's only one window. 


Insist on getting precisely what you want. In windows 
and doors, that's elegant craftsmanship, as well as an 





anything-is-possible attitude. That's Marvin. 
Call 800-817-5518 or visit marvincom 


MARVIN<2. 


Windows and Doors 


Built around you: 


www.marvin.com 


MAKE YOUR 
GETAWAY 


FIND WEEKEND 
FUN NEAR YOU 
PTR eel 


of the Sacramento Northern Railway. 
You'll also find baked goods, jams, and 
pumpkin butter for sale; kid-oriented live 
music; and a petting zoo. Sat—Sun Oct 13— 
28; $12, $9 ages 2-14; 5848 State 12; wrm.org 
Of 707/374-2978. —-KATE WASHINGTON 


SUNNYVALE 

SAMPLE HONEY WINE Discover an 
ancient brew with a visit to 13-year-old 
Rabbit’s Foot Meadery, where you can 
sip through the lineup of 13 meads, 


_ fermented on-site using varietal honeys 


and techniques borrowed from the Stone 
Age. The orange-blossom blend erupts 
with floral aromas and citrus flavors, 
while the dry mead tastes of oak, honey, 
bourbon, and butter. Some are sweet, 
others strong, and you will marvel at 
the diversity of character to be found 

in aworld of water, yeast, and honey. 
1-6 Tue—Fri or by appointment Sat—Sun; 

no tasting fee; 1246 Birchwood Dr; rabbits 
footmeadery.com or 408/747-0770. 
-ALASTAIR BLAND 


VALLEJO 

WALK AMONG BUTTERFLIES [hough 

it’s fall, it’s not too late to take a garden 
stroll with colorful butterflies. At the 
newly reinvented Six Flags Discovery 
Kingdom (formerly Marine World), check 
out roughly 300 winged beauties hailing 
from around the world. Meander through 
butterfly-friendly plants, and watcha 
giant swallowtail, a Hercules moth, or 
a tree nymph sail before your eyes. The 
butterfly exhibit is just one of a handful 
remaining from the original theme park. 
With a different name and $16 million 
worth of changes—including the opening 
of railway-happy Thomas Town and new 
shows—it’s good to know that some 


| things haven’t changed. Fri-Sun through 
! Oct 28; $50, $30 for children 48 inches tall 


and under, free for ages 2 and under; 1001 








Introducing Liberty™ Gas Fireplaces 


eter 


(chat 
ed Place. 


Quiet I taeze, em Care aa 


A great fit for any room, Liberty direct-vent gas fireplaces provide efficient, 
controllable heat. The unique seven stage fire offers the convenience of gas with the 
ambience of a traditional wood flame. 


Available at these fine retailers: 


Buck Stove Fan & Spa 
Visalia, Ca. 
559-627-2205 


Country Oak & Stoves 
Hesperia, Ca. 
760-949-2077 


Forden’s 
San Luis Obispo, Ca. 
800-535-1090 


Malm Fireplace Center 
Santa Rosa, Ca. 
707-523-7747 


Napa Woodstoves 
Napa, Ca. 
707-255-6854 


San Bernardino Fireplace & The Warm Hearth 


Woodstove 
San Bernardino, Ca. 


909-862-1330 


Shamrock Materials* 
San Rafael, Ca. 
415-455-1575 


Sierra Fireplace 
Fair Oaks, Ca. 
877-728-4328 


Sierra Timberline 
Grass Valley, Ca. 
530-273-4822 


The Cozy Stove & Spa 
Redding, Ca. 
530-223-4410 


The Fire House 
Livermore, Ca. 


925-245-0099 


La Mesa, Ca. 
619-465-0890 


Top Quality Insulation & 
Fireplace 


Calaveras County, Ca. 
800-464-1675 


Tri County Air Conditioning 
& Fireplace 

Newbury Park, Ca. 
805-499-4343 


Tubmakers Stove & 
Fireplace Store 
Berkeley, Ca. 
510-843-2000 


Valley Fireplace Inc. 
Salida, Ca. 
209-543-9800 


* Retailer has multiple locations, 
please see dealer locator on our 
web site 



























































SAve! 
$350 


| Fairgrounds Dr; sixflags.com/discovery 
| kingdom or 707/643-6722. -MICHELLE LAU 
| 
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(REGENCY 


1-866-867-4328 


Ai 
www.regencyliberty.com 


Save up to $350 
until Nov. 9", 2007 
Details in store 
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Wailea, Maui 
In the swim 


BY PETER FISH 


“FOR MAXIMUM SPEED,” the kid tells us, “ride lying down like 
this.” He folds arms over chest, Egyptian mummy-style. 

Standing in swim trunks and sunscreen, my son and I pay 
close attention. With waterslides, experience counts. And this 
kid has already let us know he’s gone down Lava Slide 48 times 
in the past two days. 

As for us, it’s our first time on Lava, the longest waterslide at 
Maui's Grand Wailea Resort Hotel & Spa’s Wailea Canyon Activ- 
ity Pool, acclaimed by cognoscenti to be the most elaborate 
resort swimming pool in the world. (And you pay for it, with 
hotel rooms starting at $575 per night.) “There’s a phenomenon 
in Hawaii,” says Matthew Hart, the resort’s former general 
manager, bemusedly. “People would rather go to the pool than 
the beach. It’s a mystery.” 

But does the Pacific Ocean—which is, admittedly, just a few 
yards away—have Wailea Canyon’s faux volcanic grandeur, not 
to mention nine pools, seven waterslides, six waterfalls, the 
swim-up Grotto Bar, the Tarzan Rope Swing, and the world’s 
only Water Elevator, totaling up to 770,000 gallons of fun? For 
someone in the right demographic—say, a 10-year-old, just the 
age my son happens to be—Wailea Canyon is aquatic paradise. 

And so we're there the minute the pool opens, obtaining our 
ID bracelets and our Wailea Canyon map, the pool being compli- 
cated enough that you need a map. Then we're off, following Mr. 
Expert down Lava Slide and clambering up fake rock mountain- 
sides to the Ana Puka Slide, and plunging through the Rapids 
Slide, which duplicates falling off a raft at Lava Falls on the 
Colorado River or maybe putting yourself through the spin cycle 
in your Maytag. Finally I bob behind my son on the lazy river, 
wondering if any of the nice people gazing down at us from 
their lounge chairs can perform CPR. 
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“T don't think there’s another pool like this,’ says recreation 
supervisor Josephine Kamaka-Keliiliki. She helps oversee Wailea 
Canyon operations, directing a staff of 50, the most visible of 
whom are the associates who perch at key poolside points to 
make sure everybody is playing safely. With suntans and cell 
phones, the associates radiate a Neptune-like authority. “It’s so 
cute,” Kamaka-Keliiliki says. “The little kids follow the associates 
around. The older kids want to get the associates wet.” 

And vice versa. At the Tarzan Rope Swing, it’s the associate 
who's wielding the water gun, quizzing kids as they swing out 
over the turquoise water. 

“What's the name of SpongeBob SquarePants’s pet?” he barks 
at a little girl. 

“Patrick,” she tries. 

“Wrong! Gary the snail!” He squirts her. 

Then it’s time for the Water Elevator—the world’s only one, 
the Grand Wailea’s promotional literature takes great pains to say. 
We wait, treading water, until an associate creaks open a large 
metal door in an artificial cliff. In we swim. The door closes, and 
water pours into the now-sealed chamber. At this point I expect to 
hear the disembodied voice of Dr. Evil: “Not going to talk? Perhaps 


For someone in the right demographic—say, | 
a 10-year-old, just the age my son happens 
to be—Wailea Canyon is aquatic paradise 


a little ride in the Water Elevator will loosen your tongue.” But 
before the water goes over our heads, we're borne upward with 
the other passengers and deposited near the top of Lava Slide. 

Mr. Expert is there, presumably on his 79th ride. But we don’t 
need him. The map is shredded and soaked in my bathing-suit 
pocket, but we don’t need it either. We're the pool experts now. 

On the slick swirl downward, it dawns on me why places like 
Wailea Canyon work. On some days, it seems that 90 percent of 
your job as a parent is saying no. Here, 90 percent of the time, 
you can say yes. Yes, you can go in the Water Elevator; yes, you 
can squirt the associate; yes, you can make me jump off the 
Tarzan Rope Swing too. 

It is a nice insight, but it doesn’t last—we’re in the rapids, 
and I’m upside down, my head bumping into somebody I don't 
know. I hear my son laughing. It is getting late: We need to pack, 
check out, and head to the airport and home. But first we have 
to do Lava one more time, and the swing, and Ana Puka again, 
again, again, again. 

INFO The pool is open only to guests of the Grand Wailea Resort 
Hotel & Spa in Wailea, Maui (rooms from $575; grandwailea.com 
or 800/888-6100). m 




















Your signature is worth 
more free time with the family. 


Welcome to Signature Banking.” It’s a higher level of banking that’s ideal for families: You will receive a 
package of banking products designed to help meet your financial needs. Take advantage of extra incentives 
on savings, equity loans’ and retirement accounts. Enjoy free Online Banking & Bill Pay’ so you can check 
balances and pay bills faster and easier. Receive a higher limit debit card to make purchases simpler. We'll 
even waive the regular monthly service charge with $10,000 or more in combined account balances. 
Maybe it’s time for a bank that understands your busy life. 


Learn about Signature Banking at unionbank.com/signature, 
or call 1-888-818-6060 to open an account today. 


Invest in you’ 


UNION 
BANK OF 
CALIFORNIA 





1To qualify for Signature Banking, a minimum opening deposit of $10,000 is required, as well as a Tiered Interest Checking account or Regular 
Checking account. An $18 regular monthly service charge will be assessed if the combined average monthly ledger 
balance falls below $10,000. Other charges, such as overdraft fees, will still apply. An early account closure fee will apply if the checking 
account is closed before it has been open at least 90 days. See our All About Personal Accounts & Services Disclosure and Agreement for 
complete details. This is not a commitment to lend. Loans subject to credit and property approval. Financing available for 
properties located in California, Oregon, or Washington. Terms and conditions subject to change. *Free Online Banking & Free 
Bill Pay for personal accounts only. Other charges, such as overdraft fees, will still apply. See our All About Personal Accounts & Services 
Disclosure and Agreement for complete details. 


©2007 Union Bank of California, N.A. Member FDIC = 



























































































































































Celebrate crisp air. 
Crunchy leaves. 
Nature as your playground. 


And the warm, delicious 
iti Rolme Mi eaVAVar~ || ar-0 Le 
Simple Harvest from Quaker. 
Mivsaclastel <M interes cM 22: 
multigrains and almonds in a 
a naturally sweetened 


hot cereal. 


Celebrate the Simple. 
Simple Harvest” 
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Fall rae) tel ale Rae ee 


Mix aaa hued foliage plants in earth-toned pots to Ri Fra rt cy i te 


BY JULIE CHAI PHOTOGRAPHS LAR sae vglae STORY : : eae 


IN THE WEST’S MILD CLIMATES, fall color means deep red, id 
plum, and vibrant gold. For a fresh twist on this timeless eV h 
combine these autumnal hues in pots with lime-, silver-, or 
black-foliaged plants. Container specialist Jean Manocchio 
designed the easy combos pictured here and on the following 
pages; gopy her plans on page § eet a ig Dee your 
own creations. 


INFO iy a Bele Manocchio at aa ts) 





Billowy burgundy 
Agonis, trailing lime- 
colored Grevillea, and 
curly plum heuchera in 
egg-shaped pots create 
a rustic vignette 
against a weathered 
wooden garage. 


Sunset. October 2007 
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Five container plans 

The plantings pictured here do best in full sun, 
except for “Touch of Bronze,” which prefers partial 
shade. All thrive in mild coastal areas; in hot 
desert and cold mountain climates, check with 
your nursery to find the best combos for your area. 


LIME AND CHOCOLATE (page 49) 

Chocolate brown and lime foliage mingle in 
matte-brown 26-inch-wide pots. 

A. Agonis flexuosa ‘Jervis Bay Afterdark’ A tree 
with feathery burgundy foliage. 

B. Heuchera ‘Crimson Curls’ Deeply ruffled plum- 
toned leaves grow in a mound that reaches about 
Lf feet tall. 

C. Grevillea ‘Fanfare’ Saw-toothed leaves are 
coppery when young, maturing to a shade of 
lime. This low spreader grows 1 foot tall. 


BLACK GOLD 

Black mondo grass edges upright coprosma in 

a pale gold bowl that’s 23 inches wide. 

A. Coprosma ‘Roy’s Red’ This shrub’s glossy 
purple-black fall leaves turn red in winter. The 
plant grows 3 to 4 feet tall. 

B. Ophiopogon planiscapus ‘Nigrescens’ Clumps 
of silky ebony blades make perfect edgings. 
TOUCH OF BRONZE 

Bronze and chartreuse foliage mingle in a 16-inch 
rose-blushed celadon pot. 

A. Pieris “Forest Flame’ Fiery red new leaves fade 
to pink, then turn dark green when mature. This 
shrub prefers part-shade and can reach 10 feet tall. 
B. Dryopteris erythrosora The hardy wood fern’s 
feathery new growth blends copper, pink, and 
gold tones that turn rust-colored in fall. It grows 
2 feet tall. 

C. ‘Little John’ azalea Bronzy leaves make this 
azalea, which can reach 6 feet tall, a choice focal 
point. 


SMOKE AND BERRIES 

Bright cotoneaster berries fringe a shapely Atlas 
cedar in pitted burnt-orange pots. (Large is 18 
inches wide; small is 16 inches wide.) 

A. Weeping blue Atlas cedar (Cedrus atlantica 
“Glauca Pendula’). Pendulous branches sport 
soft-looking silvery blue needles. Slow-growing; 
trained to form a spiral trunk. 

B. Cotoneaster dammeri ‘Coral Beauty’ Stiff 
branches with green leaves and red-orange 
berries add a playful touch to pots. It grows to 

6 inches tall. 


SHADES OF GREEN (page 52) 

Soft textures and bright chartreuse tones light up 
bronze-colored 17-inch-wide containers. 

A. Restio multiflorus A wispy, grasslike plant that 
grows 3 to 4 feet tall or more, it develops brown 
seed heads that hang on through winter. 

B. Libertia peregrinans Stiff, narrow leaves 

have warm tones of olive and orange; plants 
reach 2 feet tall. 

C. Euphorbia amygdaloides robbiae This spread- 
ing foot-tall plant has rounded grass green 
leaves. 

D. Coleonema pulchellum ‘Sunset Gold’ Feathery 
green-gold foliage glows in soft autumn light. 
Plants reach 11 feet tall. >52 


Touch of bronze 


ar ae 








Smoke and berries 











Container care 
PLANTING 





i 


Wei: 8 


pgp ghy4 37) 


PRUNING 





Shades of green 








THANK YOU FOR SHOF' 
THE HOME DEPOT 





SQ. FT. OF LUXURY FOR Yo 
AND TOES 
GAL. #1- RATED BEHR® PAINT/ 
CINNAMON BRANDY 
our home needs a fresh look, The Home Depot's Home Services FINGER YOU DON'T HAVE TO LIFT 
in do it for you. Whether it's rolling out new carpet or rolling ona 
iW paint color, well tackle any project so you dont have to. From Se 
prt to finish, our licensed; professional installers will get the job HOME 
Pe right, guaranteed.” The Home Depot? You can do it. We can help" RS SERVICES 


: imedepot.com/install 
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Choose easy-care plants for year-round 


appeal in a small front yard 
BY JULIE CHAI PHOTOGRAPHS BY ROB D. BRODMAN 


PROPERTIES BY THE BEACH Call for plants needing little care, 
especially when they’re used by vacationers who come and go. 
Because the owners of this Capitola cottage wanted their front 
yard to look good whenever they came for a holiday, garden 
designers MaryAnn Scanlon and Cathy Drees relied on low- 
maintenance plants that thrive in the often foggy and windy 
coastal climate. 

The small front yard had no room for large trees or shrubs, 
but the landscape needed to balance the scale of the two-story 
house. So Scanlon and Drees chose one multitrunked Arbutus 
‘Marina’ tree and two deep burgundy ‘Dark Delight’ phormiums 
for substance. 

A persimmon-colored front door and a generous walkway help 
highlight the recessed entry. Playing off the house’s vibrant front 
entry, the designers filled the beds with layers of sunset-hued 
plants. Orange blooms of Arctotis ‘Pumpkin Pie’, Leucadendron 
‘Flame Tip’ and L. ‘Safari Sunshine’, ‘Chihuly’ rose, and Salvia 
blepharophylla, along with the coppery foliage of carex, carry the 
color theme, while purple-flowering sea lavender and plants with 
lime and silver leaves provide accents. 

The designers chose carefully, since each selection would look 
prominent in the compact yard. “Every plant counts in a small 

* Space, so you have to make sure it holds its own,” Scanlon says. 

The lush garden needs clipping and primping just once a 
month but provides continual interest. “Almost 100 percent of the 
plants are evergreen,” Scanlon says, “so there’s something 
happening year-round.” 

INFO Design: MaryAnn Scanlon, Gardens by MaryAnn, Los Gatos 
(408/358-2745); Cathy Drees, Accent Gardens, Los Gatos (408/356- 
2435). Sculpture: Hardy Jones, Found Art Sculpture, Los Altos 
(hardyjones.com or 650/814-3310). 
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rour great ideas from tnl 
Create an inviting entry A wi 
bluestone—bordered by eye-catching carex and leucadendrons— 
leads from the street to the front door. A custom-made metal 
surfer sculpture, holding an actual surfboard, welcomes guests. 
Choose groundcovers In the place of lawn, Scanlon and Drees 
used ground huggers including catmint, Cotula ‘Silver Mound’, 
echeveria, Erigeron glaucus, sedum, and thyme. They provide the 
same coverage without the water and work. 

Give plants room to grow Space them so they can reach matu- 
rity without getting crowded. “Don’t be a crammer jammer. We 
like plants to have their own identities,” Scanlon says. 

Plant in swaths A single kind of plant used en masse has more 
impact in a small yard than many different kinds mixed together, 
Drees says. m 
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Family courtyard 


A new fence turns an unused front garden into an outdoor room 


BY LAUREN BONAR SWEZEY PHOTOGRAPHS BY CAREN ALPERT 


MORE LIVING SPACE can be hard to find 
onasmall lot, especially if you don’t want 
to spend big bucks to remodel the house. 
Dana Granoski discovered her ideal solu- 


tion to this dilemma: Enclose the front yard. 


“By today’s standards, our 1,454- 
square-foot house is modest in size,” she 
says of the Palo Alto, California, home she 
shares with husband Nick and their two 
children, Maia and Max. “As the kids grew 
older, we looked for ways to open up the 
living space without altering the interior 
footprint we enjoy so much.” This was 
especially important given that the home 
was built in the 1950s by noted developer 
Joseph Eichler. 

Instead of expanding the interior, the 
couple enclosed much of the front yard 
behind a fence to create a private court- 
yard. The space lives like an extension of 
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the house, acting as an outdoor family 
room and playroom. The plan also works 
perfectly with the home’s contemporary 
style, adds Dana, who has a background in 
graphic and industrial design (but not a 
green thumb, she admits). 


Challenges and solutions 
The Granoskis wanted the new courtyard 
to be easy to maintain—not to mention 
capable of withstanding punishment by 
the kids and their friends—so they chose 
plants and materials accordingly. Because 
budget was an issue, they reused existing 
pavers and wood. They dug up a flagstone 
path that curved from the sidewalk toward 
the front door, then pressure-washed and 
rearranged the pavers to form the new 
patio just to the right of the entry. 

Along the left edge of the patio, a new, 


ABOVE Before the 
remodel, a small 
circular flagstone patio 
near the sidewalk 
(barely visible behind 
the elm tree) narrowed 
to a path that curved 
toward the front door 
of the 1950s home. 

Top Now a contem- 
porary fence encloses 
the sunny area near the 
house, creating an 
outdoor area for private 










parties and play; the 
existing Japanese 
maple and a new arbor 
provide shade in 
summer. The wooden 
gate, flanked by cinder- 
block walls, now serves 
as the “front door.” 
Drifts of Mexican 
feather grass, New 
Zealand flax, sedge, 
and yellow yarrow grow 
in front. 








; frie SALAD BAR 
| HAS BEEN RAISED. 


Elevate the ordinary.with Almond Accents’. It’s the quick gourmet 
touch for salads, entrées and desserts that’s available in seven delicious 


flavor varieties. For delightful taste and texture, as well as a great 


source of nutrition, just toss on Almond Accents. 








ACCENTUATE 








available in produce - www.almondaccents.com 


I 
©2007 Paramount Forms. SUNKIST is a registered trademark of Sunkist Growers, Inc., USA. All rights reserved. Almond Accents is 0 registered trademork of Paramount Growers Cooperative, {n 
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more contemporary entry walk intersperses 
river rocks between rectangular concrete 
pads (which complement the flagstones’ 
organic shapes). The Granoskis reused 
Eichler siding to build the fence, and 
replaced heavy cobbles that covered the 
roots of the existing Chinese elm tree with 
soiland decomposed granite. They also 
saved and replanted as many trees, shrubs, 
and ornamental grasses as possible. “We 
chose grasses because we ve always loved 
the way they move in the breeze—they 
remind us of the beach,” Dana says. 

The courtyard gets lots of sun in 
summer and can get quite hot, so the 
Granoskis built a tall wooden arbor topped 
by wide slats across the front of the house. 
During spring and summer, they cover the 
slats with sailcloth that shades and cools 
the courtyard but allows some light to 
come through. They remove the cover in 
fall when the sun is less intense. 

For the kids, Dana designed a chalk- 
board fence. She installed sheets of 
plywood over the fence, sealed the spaces 
between them with wood putty, then 
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painted ona primer. Finally she applied 
five coats of Krylon Chalkboard Paint 
(krylon.com). 


Simple plant palette 
In keeping with the home’s contemporary 
aesthetic, Dana chose a pared-down 
planting scheme for the area outside the 
patio. Tall yellow ‘Moonshine’ yarrow, 
Mexican feather grass, and sedge are 
planted in large sweeps across the front 
yard. Beside the front entry, Dana featured 
sculptural plants, including a potted Harry 
Lauder’s walking stick (Corylus avellana 
‘Contorta’) and a row of dark green horse- 
tail against the gray cinder-block wall. 
With space for lounging and for the 
children to play, the garden has provided 
more enjoyment than the couple ever 
expected. As Dana says, “The best reward 
comes each morning when the kids run 
out to swing in their pj’s, and their dad and 
I have coffee in our outdoor living room.” 
The garden won second place in the 
home-gardener division of Sunset’s Dream 
Garden Awards. m 





Elements of a fun family garden 


Artful fence Along the 
fence that borders the 
neighbors’ property, 
Dana Granoski created 
a chalkboard where her 
children can draw. The 
board serves as “a giant 
art pad, message board, 
and holiday welcoming 
center,” Dana says. 
Rope swing Since the 
arbor is sturdy enough 
to support a swing, 
Dana screwed a heavy- 
duty eye hook into one 






















of the beams, then 
attached a carabiner tc 
the end of the rope. Th 
way, the swing is easy 1 
to take down, making | 
room for entertaining. ° 
Kids’ garden plotA | 
sunny corner in the 
courtyard is reserved 
for a butterfly garden; 
Maia and Max also like jj 
to plant vegetables 
here. “It’s the place for 
us to grow together,” 
Dana says. 
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How to plant, harvest, and use the versatile Me 
BY SHA JHOON PHOTOGRAPH BY ROB D. BRODMAN 


IT’S MORE THAN A GARNISH: [he mild, celery-like flavor of 
parsley’s leaves complements just about every savory dish you 
could prepare. Use it to flavor stock, soups, or stews. Add it to 
butter before glazing potatoes or other root vegetables. Substi- 
tute parsley for basil in a pesto. Or make the most out of the 
vitamin-packed (A, C, K) leaves in a salad. < ge 
Flat-leaf parsley has a more robust flavor than the curly-leaf 


& 


kind, but curly parsley has a finer texture that’s betterin salads. ~ 
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insist on (Armstrong genuine hardwood floors 
























































Locking Hardwood, Kona 


JUST BECAUSE IT’S HARDWOOD DOESN'T 
MIEAIN liiyGANTe BE EASIc 














: Global Species Collection Locking Kona Hardwood, 
Cocoa ELSHV38COLG 

» Width: 3" or 5.25", 3/8" engineered plank 

- Edge Detail: square edges/square ends 
Installation: Can be floated (3" can be stapled) on all levels 
of the home over concrete, wood, or existing vinyl floors 


- Warranty: Lifetime structural integrity; |5-year residential finish 





Armstrong” Locking Hardwood floors reduce installation time, 
eliminate the need for glue, staples or nails, and let you live on 
your new floor immediately. They feature patented NextGen 
Engineered Technology, a cross-ply construction that offers two 
times the lock-strength of other locking hardwood for a durable, 
rigid surface that won't shift or buckle. 


For a free Guide to Hardwood Flooring or to order 
samples, visit armstrong.com/samples. 


insist on Armstrong genuine hardwood floors 


Hand-Sculpted Century Farm” Walnut 





UNIQUELY YOURS. ONE OF A KIND 
HAND-SCULPTED HARDWOOD. 








Premier Performance, Hickory 





FEEL FREE TO JUMP:FOR JOY TirESEARE 
OUR MOST DURABLE HARDWOOD FLOORS. 








- Premier Performance,’ Hickory Country Natural EHP501 3 
- Width: 3" or 5.25", 3/8" engineered plank 

Edge Detail: Micro-beveled edges and ends | 
- Installation: With glue or can be floated (3" can be stapled)on all | 





levels of the home over concrete, wood or existing vinyl floors 
- Warranty: Lifetime structural integrity; 35-year residential finish 





Hardwood floors weren't meant to be just looked at. They 

were meant to be lived on, Infused with liquid-acrylic for added 
durability, Premier Performance” offers the timeless beauty of real 
hardwood in a variety of species, with increased resistance 

to dings and dents. 


For a free Guide to Hardwood Flooring or to order 
samples, visit armstrong.com/samples. 


insist on Armstrong genuine hardwood floors ; 





Premier Performance, Walnut 





FEEL FREE TO JUMP FOR OV ESSERE 
OUR MOST DURABLE HARDWOOD FLOORS. 








* Century Farm," Vvalnut Toasted Wheat GOW452TWLG 
Width: 3" or 5", 3/8" engineered plank 

- Edge Detail: Hand-beveled edges and ends 
Installation: With glue or can be floated (3"' can be stapled) on all 
levels of the home over concrete, wood, or existing vinyl floors 


Warranty: Lifetime structural integrity; 25-year residential finish 


- Premier Performance)” Walnut Smoke Gray EHP5012 

- Width: 3" or 5.25", 3/8" engineered plank 

- Edge Detail: Micro-beveled edges and ends 

- Installation: With glue or can be floated (3" can be stapled) on all if 
levels of the home over concrete, wood, or existing vinyl floors 

- Warranty: Lifetime structural integrity; 35-year residential finish 











Armstrong sculpts each piece of our Century Farm” Collection 
by hand to create a distinctive, one-of-a-kind floor in a selection 
of five species. Planks are cut into varying lengths, and edges are 
hand-beveled, just as craftsmen have done for centuries 


For a free Guide to Hardwood Flooring or to order 
samples, visit armstrong.com/samples. 


insist on (Armstrong cnine hardwood floors 


Hardwood floors weren't meant to be just looked at. They 
were meant to be lived on. Infused with liquid acrylic for 
added durability, Premier Performance” offers the timeless 
beauty of real hardwood in a variety of species, with increased 
resistance to dings and dents. 


For a free Guide to Hardwood Flooring or to order 
samples, visit armstrong.com/samples. 
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INTRODUCTORY 
OFFER 


$7 el 


(A $179 VALUE) 
Promo code: SMJ7 





specially selected reserve-level wines (a $179 value) for just $79 


RY THE SUNSET MAGAZINE SPECIAL RESERVE WINE CLUB. Reserve-level 
nes are selected especially for your well-informed and experienced palate. 
pllect or pair with your favorite recipes. Each quarter, Special Reserve members 
ceive 3 to 4 bottles of highly coveted wines chosen by Sunset editors and the 
pert wine panel. Shipments also include winery and tasting notes, special- 
icasion recipe pairings, and additional wine pairing suggestions. 











And get 
the innovative 
Houdini corkscrew! 


Get the Houdini lever-style corkscrew (retailed at $49.99) 
included with your first shipment! 






as ' : c i ‘ ‘ E 
ial offer is for new members only. Shipping and handling will apply. By signing up for this trial offer you are joining the wine club with the understanding that you will continue to receive three to four (3-4) bottles of wine monthly 
| club price of $129.00 plus shipping, handling and any applicable taxes. You may cancel and stop your service at anytime with no further obligation by mail or phone. Due to alcohol regulations that vary from state to state, we are 
ible to ship to CA, IA, ID, IL, MO, MN, ND, NE, NH, NM, NV, OH, OR, SC, TX, WA, WI, WV and WY. Sample shipment wines are subject to change. 
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Garden | Northern California checklist 


What to do in your garden 


October 





SUNSET CLIMATE ZONES 


 1a-2b “To 


i ®@ coastal (15-17) 
> Valley(7-9) i Inland (34) 
\ 


Planting 

Cool-season annuals Sunset climate zones 
7-9, 14-17: For bloom from winter through 
spring, set out transplants of calendulas, 
Iceland poppies, pansies, primroses, snap- 
dragons, stock, and violas. In zones 15-17, 
also plant frost-tender cineraria, nemesia, 
and schizanthus, or sow seeds of baby 
blue eyes, forget-me-nots, sweet alyssum, 
sweet peas, and wildflowers. 
Heat-loving ornamentals Zones 7-9: 
Plants such as Chionanthus retusus, crape 
myrtle, and Salvia spathacea thrive during 
the Central Valley’s hot summers and cold 
winters. To find more top choices for the 
region, check out the UC Davis Arbore- 
tum’s All-Stars online plant database 
(arboretum.ucdavis.edu/searchsimple.aspx). 
Natives Plant California natives such as 
ceanothus, manzanita, and Western 
redbud now so they can get established 
during winter rains and cooler tempera- 
tures. For advice on incorporating natives 
into your garden, see Designing California 
Native Gardens: The Plant Community 
Approach to Artful, Ecological Gardens 
(University of California Press, 2007; $28) 
by garden designer Alrie Middlebrook and 
botanist Glenn Keator, both of the Bay 
Area. The photo-packed book organizes 
plants by community (such as chaparral, 
grasslands, and oak woodlands) and 
includes useful plant lists, plans, 
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resources, and a maintenance calendar. 
Trees Zones 7-9, 14-17: Fall is the best 
time to plant. For shade in summer and 
sun in winter, choose deciduous kinds 
such as most ashes and honey locust. For 
vibrant fall color, consider Cercis canadensis 
‘Forest Pansy’, ginkgo, Japanese maple, 
liquidambar, paperbark maple, persim- 
mon, and pin oak. Evergreen trees (most 
acacias, Brisbane box, eucalyptus, and 
fruitless olives) provide greenery all year. 


Maintenance 

Double-dig vegetable beds Loosening 
soil to a depth of 24 inches improves its 
structure, reduces water needs, and 
increases crop yields. Try this simple 
method: Remove a spade’s depth of soil 
from the bed and pile it alongside. Shovel 
compost into the next layer of soil, then mix 
the same amendment into the excavated 
soil before returning it to the bed. To learn 
other techniques, attend a double-digging 
class October 6 at Common Ground 
Organic Garden Supply and Education 
Center in Palo Alto ($25; commonground 
inpaloalto.org or 650/493-6072). Or watch 
Dig It, a new video available from Bountiful 
Gardens in Willits ($20; bountifulgardens.org 
or 707/459-6410). 

Water Fall is often dry and warm, so 
continue to irrigate if it doesn’t rain. Check 
soil moisture first by digging down with a 
trowel. 


Pest control 

Stop snails and slugs Cool, damp 
weather can prompt a full attack. Hand- 
pick and discard the pests, or apply bait 
containing iron phosphate (such as 
Sluggo), which is safe to use around chil- 
dren, pets, and edible crops. Another 
option: Surround the edge of pots or raised 
beds with copper barrier tape. Both prod- 
ucts are available at nurseries or by mail 
from Harmony Farm Supply & Nursery 
(harmonyfarm.com or 707/823-9125). 

-JULIE CHAI 


































RIGHT PLANT, 
RIGHT NOW 
CHECK OUT OUR 
GARDEN GUIDE 
sunset.com 


Tip from the 
test garden 


PLANTING BULBS Plant 
daffodils, hyacinths, and 
tulips for spring bloom. 
Where fall temperatures 
regularly drop below 32°, 
plant in October and Novem- 
ber; in warmer climates, 
plant into December or 
January. Choose a sunny bed 
with well-draining soil. 





FOR CLUSTERS Using a 
trowel, dig holes to a depth 
roughly 2 to 3 times the 
bulb’s width and 4 to 8 
inches apart, depending 
on the bulb type (about 

4 to 6 inches apart for 
hyacinths and tulips, 

6 to 8 inches for daffodils). 
Set a bulb in each hole, 
root end down, and fill in 
around it with soil. 





FOR DRIFTS Dig atrench 

to the depth recommended 
above. Scatter the bulbs, 
then adjust them so they’re 
spaced the desired distance 
apart. When the bulbs are 
in place, fill the trench with 
soil. 









CE: SIMPLY THE FINEST WINE 
y WE’VE EVER MADE. 
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Introducing Aura” by Benjamin Moore. 


| 


Benjamin Moore 


The Leader in Paint & Color™ 


To discover your Aura today and find your closest Benjamin Moore® Aura retailer, visit us at 
myaurapaint.com or call 1-877-BM-AURA1 (1-877-262-8721) 


©2007 Benjamin Moore & Co. Benjamin Moore and the triangle “M” symbol are registered trademarks, and Aura, ColorLock and 
The Leader in Paint & Color are trademarks, licensed to Benjamin Moore & Co. 
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Try ona floor at shawfloors.com 
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Way To Go Greems. 


Go green without sacrificing lifestyle. A Rinnai tankless water 
| 








heater delivers endless hot water for luxury spa baths and 
full-body shower spray systems that demand more hot water 
than traditional tank heaters can efficiently provide. 





The Rinnai only heats the water being used, saving consumers 
energy each month. Not to mention, most Rinnai models 
| qualify for a $300 federal tax credit. 


Go Green and Install A Rinnai. 





Call1-866-RINNAI-1 


AS FEATURED IN: xt 
or visit 


eS = EEN Sunsef www.rinnai.us 


IDEA HOUSE www.foreverhotwater.co 
Lake Tahoe © 2007 Rinnai Corporation 











GET REAL ENERGY EFFICIENT NOW!™ 






























































































































2 


uv Ww 
Sr oe 
on ug 5 
ec Se 
Oa. as 
Too gS 
SSCs 
Ce a 
wR oOUG 
£3055 w 
SS ue 
Sa DO as 
Te yes 
Sov e cee 
Oa Ole 
ON s 
ESS SE 
tao a 








co 


Ls ee 


i 





NSA! OSS AY NSS 
a. a 


\ 


‘ 


Gis 


Z 


roe 
eles 
OFOG 


Aarau lg 


BY AMARA HOLSTEIN®:-PH 


“A smart rémo 
organic 


ay: 


from the driveway through 
the main entry and foyer. 























CLOCKWISE FROM TOP 
LEFT A large stainless 
steel kitchen table, 
inset with a granite top, 
slides from side to side 
for flexibility and to 
access storage space 
underneath; George 
and Mari Tischenko 
enjoy a glass of wine on 
the secluded rear patio 
off the master bedroom; 


bronze-patina columns 
help distinguish living 
spaces while preserving 
an open feel; Mari 
arranges flowers in the 
small art room off the 
master bedroom, 
separated by shoji. 
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style—17 years ago when their son was 
still quite young. Although altering the 
house had always been their intent, they 
learned to make the most of the cramped 
arrangement of dark, formal rooms. Then 
four years ago, their son left for college, 
and that monumental life change provided 
the push for them to finally take the 
remodeling plunge. “It was one of those 
seminal moments,” Mari says. “It forced 
us to rethink how we want to live in our 
home during this next phase of our lives.” 
The Tischenkos, who love to entertain, 


wanted to trade the closed-in, fussy feel of 
the house for what George describes as 
“one big room without any heavy forms.” 
Mari’s wish was for their home to reflect 
the clean, streamlined forms found in 
Japanese art and design, which she stud- 
ies and greatly admires. The couple turned 
to designer Lara Dutto to help them 
achieve their goals. 

Dutto transformed the exterior with 
new stucco and horizontal bronzed alumi- 
num channels that wrap around the struc- 
ture, to distinguish it from the landscape. 











The front door is composed of three kinds 
of glass—reeded, frosted, anda Bendheim 





glass panel inset with copper paper— 

ct providing an ethereal introduction to the 
interior. 

tf On the entry level, Dutto eliminated 


ye the walls dividing the kitchen, living, and 
dining rooms. In their place, she designed 
) slender bronze-patina columns that give 
) just the faintest sense of room divisions. 
wi Sliding glass panels separate the entryway 
from the dining room so that “people don’t 
just walk into this open space,” Mari says. 








“In this house, it’s not about th 
the materials.and-theé tink tothe outdoors” 


One of the panels easily glides back to 
make room for extra dinner guests. 

The kitchen was redesigned with an eye 
toward hosting lots of friends. What used to 
be a crowded, narrow area is now a bright 
space with skylights. “It’s truly the center 
of the home. We’ve had the best parties 
here—everyone just crams in,” Mari says. 
Dutto also added large windows through- 
out to bring the leafy setting in and give the 
home the feel of an expansive treehouse. 

On the lower level, a guest bedroom, 
an office, and a former family room where 





it’s about 





their son and his friends used to play air 
hockey gave way to anew master suite, 
which Mari describes as “a private oasis 
just for us.” Shoji (which echo the horizon- 
tal bronzed lines of the aluminum chan- 
nels around the home’s exterior) slide baci 
to reveal a small room that doubles as a 
nook for reading or enjoying nature 
Though Mari is a professional coic 
consultant, she laughingly admits that 





the interior is painted a hue calle nid 
White: “In this house, it’s not ¢ 
color—it’s about the materials 


pout the 


and the 
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link to the outdoors. The walls are only a the transformed space now fits their per- 

shell.” Dutto concurs, pointing out the sonalities. “Home is where you express 

intrinsic beauty of the glass, metal, and yourself,” Mari says. “And I’m finally living 

wood that dominate the palette. “We the way I really want to. Lara helped me fall 

decided that the touch and feel and color in love with my house for the first time.” 

of those materials were enough,” she says. | INFO Design: Lara Dutto, D-Cubed, Emery- 
After years of living in a house that ville, CA (510/557-1484). Resources: See 


didn’t feel quite right, the Tischenkos say page 146. 
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Lessons from 

this remodel 

Mari Tischenko, who 
studies a Japanese 
flower-arranging tech- 
nique called ikebana, 
says of her house, “The 
focus is on the space 
itself, not on filling up 
the space.” Here are 
four of her tips on 
achieving a similarly 
tranquil effect in your 
home. Clockwise from 
top left: 

OMIT THE UNNECES- 
SARY Since the couple 
never used their living 
room fireplace, Lara 
Dutto replaced it with 
a stereo and TV, which 
can be obscured by a 
sliding glass panel. 
LET THE MATERIALS 
SHINE Natural, tactile 
elements take center 
stage. This narrow 
cantilevered trough 
sink in the master 
bathroom was cast 
off-site and embedded 
with shells and rock. 
REPEAT AND 
CONTRAST The sooth- 
ing repetition of 
horizontal lines links 
indoors and out, as 
does the streamlike 
ribbon of river rock 
leading into the entry. 
The front door and 
sliding glass panel 
create opposing forms 
for visual interest. 
PROVIDE MOMENTS 
OF SERENITY Simple 
displays like the calm- 
ing water feature in 
the entry give your 
eyes a place to rest. 
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Home | Easy project 


ANSEL ADA WAY 


i text LY hells di vee 


How to 


Make leaf prints 


Turn colorful fall foliage into stylish wall decor 
BY SHEILA SCHMITZ PHOTOGRAPHS BY ROB D. BRODMAN 


A SINGLE LEAF contains a world of beauty. Bring a bit of nature’s magic indoors with this 
simple project: Just gather a few of your favorite leaves on your next walk, flatten them 
under a book, then copy them face down with a color photocopier. 

The resulting print, once glued to a canvas-covered art board (about $2), highlights a 
leaf’s startling details, from its watercolor hues and treelike form to its intricate veins 
and delicate stem. Look for unblemished specimens with beautiful shapes or variegated 
colors; we love the foliage of oak, sycamore, and smoke tree (pictured above, from top), 
as well as Japanese maple, Chinese pistache, and ginkgo. 

Hang one perfect print for solo drama, or display several in a row. Plan on spending 


about $15 for the first project and roughly $5 apiece after that. 
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Materials and directions 


= Fall leaves 

= Heavy book 

= Color photocopier 

= Sheet of white paper 
= Canvas-covered art 
boards (often used for 
paintings); 8 by 10 in. 
or smaller usually 
works well 

= Soft, flat paintbrush 
= Cloths or paper towels 
= Mod Podge or other 
decoupage glue (avail- 
able at most art-supply 
stores); choose a matte 
formula 

= Craft knife 

= White glue 

= Small unfinished- 
wood craft frames (to 
use as hangers) 


STEP 1 Flatten each 
leaf slightly undera 
heavy book. Copy with 
a color photocopier 
(cover leaf with white 
paper to minimize 
shadows). Enlarge 
image to desired size. 





STEP 2 Select a canvas 
board smaller than the 
leaf copy. Dampen 
board surface by 
brushing with water 
and blotting off excess 
with a cloth or paper 
towel. While board is 
still damp, brush ona 
light, even coat of Mod 
Podge. Be sure to 
cover corners. 























STEP 3 While glue is 
still wet, slowly and 
gently apply print, 
working from one side 
of the board to the 
other. Use a clean cloth 
or paper towel to rub 
down the print as you 
go. When the print 
covers the entire 
board, continue to 
press and rub to 
smooth the surface. 
(Tip: If you want to try 
again with another 
print, wash off the glue 
and paper from the 
board before the glue 
sets, and start with 
another color copy.) 



































STEP 4 Allow to dry 
thoroughly (ideally 
overnight) before 
using a craft knife to 
trim excess paper flush 
with the face of the 
board. 


STEP 5 Using white 
glue, affix the small 
frame to the center of 


the back to serve asa 
hanger. = 
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Relax. Milgard can help you make the right choice when replacing your windows. Our new Tuscany” Nicos 
as innovations like Milgard’s exclusive SmartTouch™ lock. It offers one-touch operation, so you can unlock and open 
ne window with just one hand. Thanks to its energy-efficient design and SunCoat" glass, the eee ics earne 
he ENERGY STAR? Milgard windows are covered by a Full Lifetime Warranty, for as long as you be elie ee 
our home. Plus, the Tuscany Series has the added protection of Glass Breakage coverage. — 









Oo learn more, including full warranty details, or to locate a Milgard Certified Dealer, ve : } A Milgard 
isit milgard.com. 1.800.MILGARD 


Because no one ever wished 
they'd spent more time painting 
their house. 


CRORE CLIT 
eee RRS DEPOT ROTI ool 


What if there were a way to make your house strikingly beautiful and at the same time not have to think about painting every 

five years or so. It’s possible with James Hardie® siding with ColorPlus® Technology: Availabie in a wide range of colors, it resist ie 
peeling and cracking and comes with a 50-year product warranty and 15-year finish warranty. So it’ll be as gorgeous years 1 
now as it is the day it goes on. There are 4 million homes with James Hardie siding. Wouldn’t it be great if yours were one of-= 
them. Visit jameshardie.com. Or call 1-866-4HARDIE. 
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BRINGING NATURE INTO OUR HOMES is 
one of the best things about living in the 
West. The Sunset Lake Tahoe Idea 
House—located in the scenic, meadow- 
oriented setting of Gray’s Crossing, a 
custom-home community in Truckee, 
California—expresses that concept 
everywhere. The house is full of earthy 
materials and textures, colors inspired 

by the ever-changing landscape, natural 
light from every possible angle, and 

walls and windows that blend with the 
outdoors. An open floor plan in the central 
part of the house is perfect for entertain- 
ing large groups of friends or relaxing with 
family. Private retreats for parents, kids, 
and guests provide serene places to 
recharge. >76 
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Rugged yet sophisticated, elegant but casual, the Sunset Lake Tahoe Idea House . 


takes its design cues from the breathtaking scenery that surrounds it 
BY KELLY BARTHELEMY PHOTOGRAPHS BY THOMAS J. STORY 





Sunset October 2007. 





















































Ceiling rug 
Overhead, woven strips 
of reclaimed redwood 
define the dining area 
and visually conneg 
to the kitchen. 4 



















Ri). Y 
Folding Cee Eg - 
x Oe Mae mats— 
ndscape and opento | —~ 
screened porch and 
sun terrace. 


Saks ™ & 


oa coed? Cay 


A generous, artfully organized open space contains the 
kitchen, dining, and living areas. The lack of continuous 
walls creates a feeling of expansiveness. Changes in details 
designate functions for each space. 


Kitchen nooks Electrolux appliances, 
A built-in banquette and slate floors makes 
opposite the central for a contemporary 
cooking station is cabin feel. A band of 
tucked behind the picture windows by 
partial entry wallasa Pella creates a vivid 
cozy family gathering transparent backsplash. 


spot for games and 
casual meals. A mix of 
redwood, stainless steel 
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A peaceful refuge for grown-ups is a must in any family 
retreat. Lush bedding, a rug, and artwork in subdued natural 
hues echo the surroundings, such as pale green meadow 
grass and a lavender-blue High Sierra sunset. Soft textures 
and afew simple geometric shapes encourage restfulness. 





Vanities and during winter. MIDDLE 
bathtubs RIGHT Creamy glass tile 
Mosaic tiles frame creates a calm focal 
mirrors and pull point beside the tub, 
together the room’s which has a side- 
colors; slate floors are mounted faucet and 
cool underfoot during handles for bathing 
summer and can be while facing either 


warmed with area rugs direction. >80 
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Print a Ra aaa MA Me aay cease niet: 


stter fuel efficiency than any 8-passenger SUV* 

indshield-Projected Head-up Display available. 

ost interior space in its class** 

in OaaneeN Eley pee eS 

Z iia halogen projection headlamps. sides Abe 
Sh Meena aN CHIE 

ted Windows for privacy. 


i CRU MR OU MRAM RACV ID) mse Meum Clute cmd -lCeCOR- TOR OTs capacity limited by weight and distribution. Based:on the Aird GM rT a jen ia Excludes 
CUNT A COCR MOOR Cla Mri MeN MeL R EY Om oC registered trademarks of General Motors Corp. 





— | Idea House 


4 POR ata ‘ Z 
3 Board-formed concrete ? Z ° : 
and a stone floor All-seasons | 
EYaa Vai cca au Malt -4-4-16) palette 


outdoor theme. ess Me a6 The breathtaking 

nso beauty of Tahoe, which 
changes with each if 
season, was our inspi- i, 
ration for this home’s j 
paint palette—from j 
the blues ofthelake = | 
and the greens of the 
trees to the reds, 
oranges, and yellows 
of fall leaves and the 
warm earth tones of 
the arid natural land- 
scape. All paint is from 
Benjamin Moore’s 
low-VOC (volatile 
organic compound) 
Aura line. >82 











Warmed Cognac 
(AF-235) 


(OPN -Va) 4-1 
(AF-290) 





Safari 
(AF-335) 


as 
TTA 

The reclaimed-redwood 
screen lets in light and 
air yet supplies ample 
ete te te 
eal -m Liem aa 
ShowHouse by Moen 
fixtures. The low 
retaining wall adds 
iad aN ela alee 
place for accessories. 





\ Schooner 
| (AF-520) 


Bathing outdoors is the height of mountain living, especially 

|| when done in a rugged style. With its rough natural textures in 
concrete and stone, this two-person outdoor shower, tucked 
under the overhang off the master bedroom, provides a 
thoroughly invigorating alpine experience. 
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Your observatory. 


Your amphitheater. 


Your personal sanctuary. 


Your EverGrain: 
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EverGrain. Seeing is Believing? VAG eS 


Composite Decking 


www.evergrain.com Omer a eS Olle Cm Sete ; Se Sa ess | | 


i 

| 

| 

©2007 TAMKO Building Products, Inc. TAMKO is a registered trademark of TAMKO Building Products, Inc. EverGrain and Seeing is Believing are registered trademarks of 
Epoch Composite Products, Inc. To obtain a copy of TAMKO’s limited warranty, visit us online at www.evergrain.com or call us at 1-800-641-4691. 
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These kids’ rooms are child-friendly without seeming 
childish. That means fun elements and colors, private 
nooks, and areas for kids to express themselves. Flexibility 
is important in decor as well as function, ensuring that a 
room isn’t outgrown too quickly. 





Teens’ room vanity, walls are con- 
and bath crete tiles mimicking 
Trundle beds work well masonry, and shelves 
for older kids and help resemble skateboards. 


maximize asmall space. Bright towels provide 
MIDDLE RIGHT “Rough handsome accents. The 
and tumble” suits this design of the bath- 
kid-friendly environ- room is sophisticated 
ment: Veneer stoneand enough for adult guests 
wood supportaconcrete as well. >84 
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Ro agi aA lolol ge 
Beautiful and low maintenance 
are no longer mutually oO n 
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alm ool We e-TgTe-lo(-Y an a 
protection system featuring 
low-maintenance EnduraClad® 





DOOR STYLES - Our low-maintenance 
- warm, rich look of wood with 
smooth surface grain options. 


All available in a variety of stain 
and paint colors. 


Sasser 





GLASS OPTIONS - Choose from 
our exclusive decorative glass 
patterns. Add sidelights and a 


ee ipatel<our-] aleve} gel alol-tae 


4 
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Bess eRe ay 


Be ancl eum oa rice etn iy AdvantagePlus protection system with Patented Rot-Free 
ciel se 11 F Tele oy fi s : : eras : 


PROTECTION - Only Pella offers 


exterior frames, aluminum brick- 
mould, as well as our patented 
rot-free design’ for the high per- 
formance you expect from Pella. 


fiberglass entry doors offer you the 


the choice of mahogany, oak, fir or 







Neu Ot a (6 of : 
your neighbors. At Pella, we say 
why make a door when you can es 








Nature as art 
Pillows are covered in 
simple botanical 
patterns; above the 
bed, a local artist’s trio 
of works depicts Lake 
Tahoe’s characteristic | 
boulders and sand 


A few steps away from the main house along a covered 
exterior walkway, the guest retreat is reminiscent of a 
boutique hotel room, with luxurious linens and bath 
products, soothing colors, and soft light. Another guest 
room is equally pampering, with its own meadow view. 


Sunset October 2: 




















Guest bath 

A concrete vanity 
embedded with river 
rocks continues the 
natural theme. The 
curvilinear shape of the 
pendant light echoes 
the sink’s own subtle 
modulations. " 











Girl’s guest room 
Angling the bed toward 
a window wall makes 
the most of a million- 
dollar meadow and 
golf-course view. Cool 
natural hues for wall 
and bedding connect to 
the landscape. >86 





SEM eTS Cnt Rie ; 
overgrout technique 


Where do you Rock?” Outdoor living spaces, garden patios, facades, porte cocheres, 
grand entrances, wine cellars and breakfast nooks — Eldorado Stone transforms all of them into 
settings of exceptional beauty and romance. And at half the cost of real stone, Eldorado enables you 


to create the distinctive features you desire and still stay on budget. For a quick tour of innovative 
Eldorado installations, go to eldoradostone.com/walkthrough. 


fLpor oR IEE 800.925.1491 


www.eldoradostone.com 


A HEADWATERS COMPANY 












































86 





Sunset October 2007 


Details and finishes 
Call it the new Craftsman 


style: The house celebrates 
simple, honest materials and 


contemporary artisanal skills. 


Expressive natural 
patterns 

The house is a feast for 
the eyes, thanks to the 
artful way in which 
each material is treated. 
A. FARMHOUSE 
SINK A modern spin 
on aclassic shape, the 
sink of recycled alumi- 
num contrasts with the 
textured steel-mesh 
cabinet insets. 

B. RAILING RE- 
INVENTED Warm 
wood treads seem to 
dissolve into cool steel 
rails—made from 
abandoned roadside 
snow poles—in this 
sculptural stairway. 
The design evokes the 
work of the famous 
Pasadena Craftsman- 
style architects and 
brothers Charles 
Sumner Greene and 
Henry Mather Greene. 
The light paint color in 
the stairwell provides a 
neutral background for 
structural expression. 
C. BARN DOORA 
sliding door to the 
television room and 
office saves space by 
opening neither inward 
nor outward. Its hand- 
some detailing shows 
off the wheel-and- 
track mechanism. 

D. FLOOR BOUND- 
ARY For an eye- 
catching juxtaposition 
of materials anda 
creative transition 
between kitchen and 
dining room, slate 
meets a natural 
threshold in the 
Armstrong hardwood 
floor. 


E. KITCHEN 
ISLAND An uneven 
edge calls attention 

to the interesting 
material—Lyptus 
wood, a sustainable 
and renewable euca- 
lyptus. The detail 
allows you to appreci- 
ate the grain. 

F. CONTRAST OF 
TEXTURES Rough, 
board-formed concrete 
echoes the wood used 
throughout the house 
and provides a foil for 
the smooth steel 
edging. The horizontal 
bands are made by 
allowing wet concrete 
to seep between the 
lumber that’s used to 
make the temporary 
frame, which holds the 
mix while it cures. >88 


Get rid of it with a Customized Comfort System from Lennox. The only system 
that’s custom-designed to help you maintain consistent temperature and humidity 
levels, increase ventilation and remove harmful allergens and pollutants 
throughout your entire home. Giving you the power to make the air in your home 
cleaner, healthier and more comfortable for the whole family. To learn more, 
call 1-800-9-LENNOX or visit www.Lennox.com. 


cipating Lennox dealer for details on current Lennox 
able September 17 through November 16, 2007. 
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HOME COMFORT SYSTEMS 
Innovation never felt so good.” 
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Guests make their way the house, visually 

to. the front door on toile rae ( Ue 
CEL aceite ks out. The kids’ loft is 
platforms surrounded by wrapped in all-weather 
greenery. The exterior fir James Hardie siding. 








' 
| r 
HE |] The front entry is through a courtyard beside an existing Quianc ee i 
| ponderosa pine. A generous front porch makes the space Tha tammed ene ! 
| feel welcoming. The garden hints at the expansive Sierra scouch aroupd ie | 
| } firepit appears to grow 
| landscape on the other side of the house. out of its setting. >92 | 
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| fold in old friends with new. 
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The first minutes inside a house help set the tone for how . 
you feel throughout. Calming, orderly, serviceable entries , 
allow you to unwind and relax. This house has a casual 
entry for the family and a more formal one for guests. 








Open-air shower 
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Architect Faulkner 
Architects (faulkner 
architects.com or 530/ 


Interior Design, Cathy 


j 
* FOR A VIRTUAL TOUR AND SLIDESHOW OF THIS IDEA HOUSE, VISIT sunset.com/tahoeh ie Hi 


‘ al 1ST THE PLAN Thehouse Nason,ASID,and_ | 
| Spa | ed FLOOR embracesacourtyard Katherine Elkins i 
i! tub || Master BA oa (with the front door at  (cathynasoninterior.c; p 
i eae, = == the center) and follows 01 530/587-0948) | 
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1 ee te... | \ : offthe kitchen andthe com or 415/381-1959) | 
ET i Courtyard sun terrace off the TOUR THE HOUS 
Pee ig living room. 9-5 Fri-Sun through |) 
\ [apne THE TEAM Oct 28; $15, $5 ages 6-) 
Developer Gray’s Visit sunset.com/ih c., 
is i = * Crossing (grayscrossing. call 800/786-7375 for i 
| Screened f : é 
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Community Founde | 
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iE a ef R Builder Robert Marr Women’s Fund (ttcj } 
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Special advertising section 





(Armstrong 


Your ideas become reality: 





cmc. 








THE VALENZA COLLECTION from 
Armstrong Floor Products brings designer- 
quality hardwood flooring into the Sunset 
Lake Tahoe Idea House. The chestnut-hued 
3/4-inch solid-plank floors are made of 
smooth Pangali Ironwood. Microbeveled 
edges and ends define each plank. 
armstrong.com 


WE ARE PROFESSIONAL GRADE” 






THE 2007 GMC ACADIA offers user- 
friendly luxury, a family-friendly interior, 
and sleek, sophisticated styling. Available in 
four-wheel-drive, it was designed to make 
you feel comfortably in control. For details, 
call a GMC dealer. gmc.com 
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HardieBacker” 


with MoldBlock™ Technology 






USED THROUGHOUT THIS IDEA HOUSE 
in avariety of nature-inspired hues, Benja- 
min Moore Aura paint uses ColorLock 
technology to deliver rich, true color. This 
environmentally friendly paint is self- 
priming, making for an easy application that 
doesn’t require more than two coats. 
myaurapaint.com 









BEHIND MANY TILE APPLICATIONS in 
this Idea House is a barrier against moisture. | 
With its MoldBlock Technology, Hardie- | 
Backer cement board protects against 
moisture damage and mold on interior 
walls, ceilings, and floors. hardiebacker.com 
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VON 
ELDORADO stone | 


FOR MORE THAN 35 YEARS, Eldorado 
Stone has been designing and manufactur- 
ing architectural stone veneer. Stone 
profiles from Eldorado Stone in the family 
entry and the kids’ bathroom look and feel 
like real stone but are more affordable and 
easier to install. eldoradostone.com 


(@)) JamesHardie 


DURABLE, LOW-MAINTENANCE James 
Hardie siding is guaranteed against rotting 
and cracking, and it resists damage from 
rain, hail, and flying debris. The siding is 
flame-resistant with a limited transferable 
warranty for up to SO years. jameshardie.comy 
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HOME COMFORT SYSTEMS 
Innovation never felt so good.” 
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Electrolux | 1coNn” 


Designed for the well-lived home 






THE PROFESSIONAL SERIES appliances 
from Electrolux ICON that are featured in 
this Idea House include the side-by-side All 
Refrigerator | All Freezer-Pro, which is more 
than 5 feet wide. For more than 70 years, 
Electrolux has been making premium, 
trend-setting appliances for homes and 
restaurants throughout Europe. 
electroluxusa.com 


EverGrain 


THE VIBRANCE COLLECTION from Ever- 
Grain Composite Decking offers four new 
colors with the texture and color of real 
wood. In this Idea House, it’s used on 
porches and the spa deck. Made witha 
compression-molding process that creates 
a lasting grain, EverGrain decks are durable 
and low-maintenance. evergrain.com 






WHETHER INSTALLED SEPARATELY or I 
together, Lennox Industries’ heating, cool- | 
ing, and indoor air—quality products reliably, | 
deliver comfort, control, and efficiency. | 
Lennox offers the first comprehensive line | 
of ozone-free indoor air—quality products. 


lennox.com 



























METAL ROOFS LIKE THIS ONE are versa- | 
tile, durable, and very low-maintenance. 
They are an eco-friendly, cost-efficient 
choice that can also reduce energy 
consumption. Metal roofing systems can 
withstand extreme. weather conditions, 












wildfires. metalroofing.com 
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FIND QUALITY METAL ROOFING at an 
affordable price at Metal Sales. The many 
advantages of a metal roof include 
durability and practically maintenance- 
free upkeep. Metal Sales offers a variety 
of colors and a 45-year paint warranty. 
www.metalsales.us.com 
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THIS IDEA HOUSE combines kitchen and 
bathroom fixtures from the designer- 
inspired ShowHouse by Moen line. Selec- 
tions include the vintage elegance of the 
Waterhill collection, the modern glamour 
of Savvy, and the European-style Solace 
collection (shown in the master bath). 
www.showhouse.moen.com 















The Genuine. The Original. 


(ERY 


FOR QUIET PERFORMANCE and smooth 
y operation, the SilentMax XL garage door 
opener has a reinforced belt drive, a DC 
motor that provides lifting power, anda 
variable-speed motor for a soft start and 
stop and less wear on the door. 800/929-3667 


LE 
sunbrela’ 


FEATURED BOTH INSIDE AND OUTSIDE 
this Idea House, Sunbrella furniture and 
awning fabrics are designed for indoor- 
outdoor living. Sunbrella fabrics are avail- 
able in an array of colors and styles and 
offer long-lasting durability both indoors 
and out. sunbrella.com 


SUNPOWER 


DESIGNER AND MANUFACTURER of 
high-performance solar electric technology 
worldwide, SunPower Corporation has 
high-efficiency solar cells and modules that 
generate up to 5O percent more power per 
unit area than conventional solar technolo- 
gies. Its SunPower 205 solar panels are 
uniformly black and designed to blend into 
a roof’s profile. sunpowercorp.com 



























USED THROUGHOUT this Idea House, Al 
Pella Corporation’s Architect Series F 
windows and patio doors offer design 
options like EnduraClad exterior aluminum 
cladding, primed-wood exteriors, and 
custom shapes, sizes, and grille patterns. 
Many Architect Series products are Energy 
Star—rated. pella.com 


Rinnai. 


TANKLESS WATER HEATERS 
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"TRUCKE E 


CHAMBER of COMMERCE 





THE NEW PLUS SERIES tankless water 
heater is the latest from Rinnai. The whole- 
house water-heating system features 
safety-monitoring diagnostics and digital 
temperature control. The on-demand 
system only heats water when a hot-water 
source is tapped, saving both energy and 
money. foreverhotwater.com 


RICH IN HISTORY, Truckee is a mountain 
town surrounded by the natural beauty 

of the Sierra Nevada. A recreational para- 
dise, the city is a year-round vacation desti- 
nation, offering a charming, historic 
downtown, convenience to nearby Lake 
Tahoe, and crisp mountain air. truckee.com 

















Sealy. 


PROVIDING A RANGE of sleep solutions, 
Sealy Posturepedic mattresses offer ortho- 


CONTRIBUTORS The many other conti 
tors of products and services that he!ped 
build and decorate the Sunset Lake Tahoe 


scan pedically correct support. Designed in Idea House are listed in Resources, on page 
conjunction with orthopedic surgeons, Sealy 146. The Idea House program thanks them 
Posturepedic is known for long-lasting for partnering with the national sponsors in 







comfort and restful sleep. www.sealy.com supporting the Lake Talioe house 
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Going back to Taos 


Golden leaves, killer margaritas, and an artistic core ... you, too, will fincs 


BY MATTHEW JAFFE PHOTOGRAPHS BY CEDRIC ANGELES 


jj 


THERE WAS AN AUTUMN 10 years ago when I was ready to move 
to Taos. I had made friends here and fallen hard for hikes in the 
Sangre de Cristo Mountains by day and raucous conyersations 


over margaritas by night in Taos’s de facto living room, the 
Adobe Bar. 

Streets of curving adobe walls captured what I imagined pre- 
“Santa Fe-style” Santa Fe to have been. Taos seemed covered 
with a literal and figurative layer of dust that hinted at its grit 
and authenticity. Infatuations were common for me then, and 
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cottonwood-lined road 


San Francisco de Asis 
Church rises against 
in Taos Pueblo. 


the deep blue sky. 
OPPOSITE A dusty, 
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FAR LEFT The Rio 
Grande flows through 
the Taos gorge— 

best viewed from the 
suspension bridge 

650 feet above. Top 
ROW Score a booth 

in the off-season at 
Joseph’s Table, one of 
Taos’s most notable 
restaurants, and enjoy 
chef Joseph Wrede’s 
creative dishes such as 
lobster tamales topped 
with fresh trout roe. 
OPPOSITE When in New 
Mexico, pick up the 
requisite dried-chile 
ristras along U.S. 64. 
Drop by countless local 
artist studios, such as 
that of Eric Andrews, 
co-owner of 203 Fine 
Art gallery. NEAR LEFT 
Historic Taos Pueblo, 

a living community 
more than 1,000 years 
old, is a must-see site. 


I suspect Taos was another—ephemeral but intense, like the 
New Mexico light that has drawn artists for more than a 
century. I was hardly the first to fall under Taos’s spell. 

Now I’m back in another fall, this time with my wife, Becky, 
and all the old sensations of Taos come alive again. The cotton- 
woods are aglow, clad in October gold. Their leaves shimmy in 
the breeze, fluttering to the ground where they tumble down 
the street and crunch underfoot. 

Lured by the promising twilight, we head to San Francisco 
de Asis Church, an 18th-century structure that, thanks to Ansel 
Adams and Georgia O’Keeffe, became a modern art icon—and a 
quintessential Taos landmark. The now-famous view is not the 
twin bell—-towered entrance but the back, where the shadows 
exaggerate the rounded buttresses and lines. 

As my Ansel moment arrives, I’m set to shoot when a battered 
blue pickup with a pair of barking dogs—nearly as dinged up as 
their ride—pulls over and parks in the middle of the frame. 

The photo op is gone but a fresh one has appeared, a reminder 
of what made me originally take to Taos. At a time when so many 
towns have become soulless clones of one another, Taos, with 
its creative heart, natural beauty, and ancient roots, delivers an 
inimitable experience. One that’s most captivating when you 
surrender to its unpredictable and eccentric magic, which is most 
tangible in autumn, when Taos truly belongs to the Taosefios. 


Across the so0o0-foot bridge 

Typical of Taos’s often contrarian ways, the Rio Grande Gorge, 
the area’s most famous natural landmark, is virtually invisible. 
Until you reach its edge. Walk across the bridge and you gaze 
into an abyss framed by dark walls of volcanic rock—all the way 
to the muddy band of the Rio Grande 650 feet below. 

As we hike the gorge’s west rim, it’s not this great rip in the 
earth that commands our attention but the sky. Billowing clouds, 
like a cinematographer’s dream, cast shadows across sagebrush 
plains. To the east, the Sangre de Cristos, marbled yellow and 
orange by aspens, rise more than 13,000 feet, dwarfing Taos. 

The town looks as inconsequential as an Everest base camp 
against the Himalayas, a reminder that for all its culture, Taos, 
with its roughly 6,000 residents, remains an outpost, poised at 
a rugged frontier. It’s just 15 minutes back to Historic Taos 
Plaza, where, beneath the cottonwood canopy, locals watch as a 
champagne-colored Lincoln lowrider slowly circles. An older 
man, back for a visit, poses for pictures. He stops us and proudly 
declares, “When I was a boy, this was my shoeshine spot.” 

We're bound for the Hotel La Fonda de Taos to check out the 
menu at Joseph’s Table, one of Taos’s best restaurants, but get 
diverted after spotting a lobby sign announcing an art trove 
sequestered in the hotel: the forbidden paintings of British 
novelist D.H. Lawrence. 

Lawrence was among the artists drawn to Taos in the 1920s 
by socialite turned salon hostess Mabel Dodge Luhan. A La 
Fonda owner acquired the paintings years after 13,000 people 
flocked to be shocked at a 1929 London showing before officials 
banned the paintings. We learn this from Paxton Noble, a hotel 
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Ephemeral but intense, the New Mexico light has drawn artists for more 
than a century—I was hardly the first to fall under Taos’s spell 


employee, before he opens a curtain, and whoosh, there they 
are: nine paintings by one of the 20th century’s greatest writers, 
not in a museum but unveiled for a private viewing in a confer- 
ence room off a hotel lobby. 

The paintings’ emotional rawness is more stunning than 
their eroticism. That said, it’s still easier to converse once 
Paxton closes the curtains. As it turns out, his father is Tom 
Noble, an artist and Taos native, whose luminous quill-pen-and- 
watercolor landscapes had caught our attention as we gallery 
hopped earlier in the day. 

Paxton recommends that we check out Ledoux Street, and 
so, before dinner, we walk over to this increasingly vibrant Taos 
arts district. Seeming to beckon us inside to an exhibit opening, 
a magpie calls and flashes its black-and-white wings from a viga 
at the 203 Fine Art gallery. 

Art openings are a big deal in Taos, a kind of episodic party 
that reconvenes as a new show debuts. This one is for Alvaro 
Cardona-Hine, a native Costa Rican and, as a writer, painter, 
and composer, a most versatile Taos creative hyphenate. The 
party swirls about him as the gallery, located in a renovated 150- 
year-old adobe, fills with locals and fellow artists. 

Among them is Tom Noble, whose ties to Taos date to 1898, 
when, as he puts it, “supposedly my granddaddy rode out, found 
a couple of good saloons, and decided to stay.” 

Noble’s paintings capture the essence of Taos: whimsical 
views of sheep grazing on hills, the evanescent skies, and the old 
adobes that seem to resist the very concept of right angles. “I 
just drive around and pick up mental photographs. Just 30 
seconds of looking at something is enough,” he says. “This whole 
place is just in me.” 


Ancient to New Age 

In many respects, Taos is a complex blend, a veritable posole that 
mingles diverse communities: the arts crowd and ranchers, old 
Spanish families and New Age seekers, Hollywood expatriates and 
1960s refugees who have lost none of their counterculture ways. 

And predating these folks by hundreds of years is Taos 
Pueblo. More than 1,000 years old, it’s said to be the country’s 
oldest continuously inhabited community. 

If you rush through Taos Pueblo, the two multistory struc- 
tures—with their ladders and irregular assemblage of rectangu- 
lar rooms—may at first seem more stage set than authentic. But 
what distinguishes Taos Pueblo from fellow UNESCO World 
Heritage Sites such as the Acropolis and the Taj Mahal is that it 
remains a living place, the center of life for its people. 

We wander dusty alleyways, past buff-colored homes 
unadorned except for front doors in faded pinks and blues and 
the occasional pair of cornstalks. We watch the comings and 
goings of dogs and children and guys patching up adobe walls as 
we listen to the flow of Red Willow Creek, which still provides 
the pueblo’s drinking water. 
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At one shop, there’s a young man who recently returned to 
the pueblo after living in Albuquerque. “You grow up thinking 
you just want to get out,” he says, “that there’s so much more 
going on in the rest of the world. But after a while, I saw what 
really goes on. And I began to miss the land, the mountains. 

I knew it was time to come back.” 


Home again 
By this point, I’m due for my own Taos homecoming, so we 
stop for dinner at the Adobe Bar. Walking in, I’m reminded of 
reconnecting with an old friend after several years, one of those 
moments when the conversation almost seems to pick up 
midsentence. A jazz group is playing, and as the keyboardist 
solos, the trumpet player passes time browsing through the 
brochure rack off the lobby. It’s a typical Adobe Bar crowd, 
which is to say that there’s no discernable pattern, certainly not 
in the headwear, which includes cowboy hats, trout-fishing caps, 
and the broad-brimmed floppies favored by river guides. Among 
them, though, is one woman wearing a white mink collar and 
two from Texas who have broken out their finest O’Keeffe/Frida 
Kahlo drag for their Taos sojourn. 

“I think every day is a church day,” one says. 

“Well, if not a church day, then certainly a spiritual day.” 
Which proves to be a surprisingly prescient comment. 

Later that night, as the breeze dies down, a sound comes 
up—at first distant, then intensifying. The rhythmic thumping 


» of drums and the hypnotic chants of a ceremony at Taos Pueblo 


carry miles through the silence and into our open windows. 

Morning arrives with a dying drizzle that sends dark streaks 
down the adobe walls and scatters newly fallen yellow leaves 
around the courtyard. I head out for the gorge, but, of course, 
never get that far. 

Outside town, the morning brightens as a curtain of sunlight 
flows into the valley from a gap in the Sangres. Fog rings the 
mountains about halfway up, revealing high peaks white with 
the first snow of the season. A pinkish gold radiance spreads 
across the valley, illuminating every leaf and reddening the 
russets of pasturelands. Sheep graze as church bells clang some- 
where in town. 

It’s reminiscent of the landscapes by Tom Noble and other | 
Taos artists, works that seem to have a fantastic quality more the » 
product of imagination than anything else. Those colors can't be 
true, right? The sky doesn’t actually swirl in diaphanous shades 
of violet over the mountains. 

But the boundaries between the mystical and the material 
are often blurred in Taos. When you read accounts of early q 
artists, they speak of a place to touch the divine, of Taos’s | 
magnetic power. 

I’m not sure what to call it. But looking up at the sky, all I can) 
say is that whatever nearly pulled me here 10 years ago isn’t 
about to let go anytime soon. >102 
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Getting there 

Taos is about 70 miles 
north of Santa Fe and 
about 130 miles north 
of Albuquerque, which 
has the best air access 
from other Western 
cities. For more infor- 
mation, contact the 
Taos County Chamber 
of Commerce (taos 
chamber.com or 800/ 
732-8267). 


Where to stay 

Casa de las Chime- 
neas Inn & Spa Luxury 
B&B in a secluded 1930 
compound within 
walking distance of 
the plaza. 8 rooms from 
$180, including breakfast 
and evening supper; 
visittaos.com or 877/758- 
4777. 

Hacienda del Sol A 
200-year-old adobe 
turned B&B bordering 
Taos Pueblo. 11 rooms 
from $125, including 
breakfast; taoshacienda 
delsol.com or 866/333- 
4459. 


Where to eat 

The Adobe Bar Limited 
bar menu but eclectic 
live music nightly and 
stiff margaritas. $; in 
the Historic Taos Inn, 
125 Paseo del Pueblo 
Norte; 505/758-2233. 
Joseph’s Table Blend- 
ing New Mexican, 
French, and Asian 
influences, Joseph 
Wrede’s cuisine is as 
artful as his lovely 
dining room. $$$; in 
Hotel La Fonda de Taos, 
108A South Taos Plaza; 
505/751-4512. 
Orlando’s New Mexi- 
can Café A locals’ 
favorite for its chiles 
and traditional dishes. 
$; 1114 Don Juan Valdez 
Lane; 505/751-1450. 


What to do 

D.H. Lawrence 
Forbidden Art Show- 
ings five times daily 
(10, noon, 2, 4, 6). $3; at 
Hotel La Fonda de Taos, 
108 South Taos Plaza; 
lafondataos.com or sos/ 


758-2211. 
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Ledoux Street With 
galleries like 203 Fine 
Art (203 Ledoux St.; 
505/751-1262) and 
exhibits such as the 
outstanding historic 
and contemporary 
Taos collection at the 
Harwood Museum of 
Art (closed Mon; $8; 
238 Ledoux; 505/758- 
9826), Ledoux isa 
low-key counterpart to 
Santa Fe’s Canyon 
Road. Southwest of the 
plaza, between Camino 
de la Placita and 
Ranchitos Rd. 

Mabel Dodge Luhan 
House Workshops 
(from $290 for two days) 
and docent-led tours 
(by appointment; $30) 
are available at this 
shrine to Taos’s 
creative tradition. 
When workshops 
aren’t in session, it 
also operates as aB&B 
(rooms from $95, includ- 
ing breakfast). Free 
self-guided tours daily; 
240 Morada Lane; 
mabeldodgeluhan.com 
or 800/846-2235. 

Rio Grande Gorge 
Bridge Walk across the 
Rio Grande on the 
country’s second- 
highest suspension 
bridge, then hike trails 
along the west rim. 
Free; on U.S. 64, 11 miles 
west of Taos; blm.gov/ 
nm or 505/758-8851. 
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San Francisco de Asis 
Church One of New 
Mexico’s most photo- 
graphed churches. 
Visitors welcome 8:30—4 
Mon-Sat and Sun mass; 
donation suggested; off 
State 68, 4 miles south 
of Taos; 505/758-2754. 
Taos Fall Arts Festival 
The 33rd annual cele- 
bration offers a taste 
of the Taos arts scene. 
Sep 21-Oct 8; free; Taos 
Convention Center, 120 
Civic Plaza Dr.; taosfall 
arts.com or 505/758-5015. 
Taos Pueblo The San 
Geronimo Church and 
the remains of its 17th- 
century predecessor 
are among the high- 
lights of guided tours. 
You can also explore 
on your own, including 
numerous craft shops. 
$10 pueblo entrance fee, 
$5 camera fee, free tours 
daily; taospueblo.com or 
505/758-1028. 

Wild Rivers Recre- 
ation Area With 22 
miles of trails, it offers 
the best hiking access 
into the Rio Grande 
Gorge. La Junta Point 
trail has dramatic 
views on a steep, 2.5- 
mile round-trip into the 
gorge. $3 per vehicle, 
camping from $s; on 
State 522, 12 miles south 
of State 378; blm.gov/ 
nm or 505/770-1600. & 
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Bacon-butter potatoes 
ork carrot ong 


OPPOSITE The Oktoberfest 
spread put on by James Bullard 
and Emily Wilson in their 

San Francisco backyard. 

TOP ROW Sausages sizzle on 
Bullard’s homemade brick grill; 
a cool beer; author Molly 
Watson prepares a plate wit 
bratwurst and bacon-butter 
potatoes. LEFT Guests (from 
left) Asha Ghosh, Narasimha 
Rao, Jason Barbour, and 
Desiree Branganza enjoy the 
feast. BOTTOM ROW The host 
at the grill; Stetson Schott 
shows off his lunch; Sam 
Kaplan kills some time 
climbing trees. 























JAMES BULLARD AND EMILY WILSON ARE BOLD PEOPLE. Every October they invite Grilled beer-cooked sausages 
nh everyone they know to join their version of Oktoberfest. Yes: everyone they know. Bullard simmers his sausages in beer first, 
“Tt’s a party party,” Bullard says, “with copious amounts of eating and drinking and which makes for quick grilling and helps feed 
everyone invited like when you threw a party in college.” guests fast. We love these smeared with 
More than 100 people stop by their San Francisco house during the six-hour event, coarse-grain mustard on crusty rolls. The 
where they find a keg, coolers of soft drinks and more beer, a table laden with potluck onions take on a lot of the ale’s flavor, includ- 
| offerings of salads and side dishes, a kitchen counter covered with buns and condiments, _ ing its slight bitterness. Leave them off your 
| | and a grill full of sausage. sausage if you’re sensitive to bitter flavors. 
| | “The party was inspired by my deep appreciation for sausages of all types,” Bullard PREP AND COOK TIME 40 minutes 
| explains. “We’ve had Georgian sausage, Portuguese, Czech. One year I found a huge MAKES 12 servings 
‘ai coiled Polish sausage that weighed 10 pounds. I’m not sure it was meant to be grilled, NOTES You can add up to 8 more sausages 
til but we put it on the grill, and it was a big hit.” without increasing the amount of beer or 
Bullard’s grilling adventures are not limited to sausage. One year he threw big chunks _ onion. 
| 11 of salt-encrusted beef on the grill, Brazilian-style. Another year he grilled a whole slab 6 bottles (12 oz. each) medium- to heavy- 
' of bacon. But there’s always lots of sausage, and there’s always plenty of beer. And bodied ale (9 cups) 
| if anyone goes home hungry, it’s not because of any lack of hospitality on Bullard and 12 bratwurst 
| Wilson’s part. 1 large onion, halved lengthwise and sliced 
| | fl “T usually buy about 100 pounds of sausage,” Bullard says, “and it all gets eaten.” crosswise 
||| The party, now in its eighth year, is a real lesson in entertaining: The kitchen is small, 1. Bring beer to a boil in a large, wide pot. 
i | the grillis smaller, and the yard is postage stamp-size. It is also a daunting climb down Add sausages and onions and simmer 15 
| | a steep set of stairs from the kitchen door. The space is not particularly well suited to minutes. Cover, remove from heat, and let 
ny hosting a huge party—indoors or out. But the generous spirit with which the gathering sit until ready to grill. 
| { is thrown pulls even the most timid into the swing of things. As Bullard keeps the 2. Heat a gas or charcoal grill to medium 
j Sausage supply steady, Wilson makes sure every guest meets someone new. (you can hold your hand 1 to 2 in. above | 
ii “T like having this big party every year and seeing everyone and how much the kids the cooking grate only 4 to 5 seconds). 
| have grown,” Wilson says. “Friends bring friends, and they bring their friends. One year Using tongs or a slotted spoon, transfer 
|| someone brought a friend who had just moved here from Wisconsin and thought nobody _—_ sausages to the grill. Cook sausages, turn- 
| in California ate meat. She was pretty happy to see all that sausage.” ing once, until browned on both sides, 
| The crowd spreads throughout the house and garden. Since the party usually falls about 8 minutes. Meanwhile, drain onions 
| during the pennant race, one group congregates around the television in the bedroom and set aside. Serve sausages hot or 
| upstairs, watching the baseball game and sending out emissaries for food and drink. warm, with onions if you like. 
Hailit Older guests tend to sit in the comparative calm of the living room. But most people PER SERVING 350 CAL., 75% (261 CAL.) FROM FAT; 
P : 16 G PROTEIN; 29 G FAT (11 G SAT.); 4.3 G CARBO 
| meander between the dining room and the yard, carrying food to and from the grill, (0.3 G FIBER); 633 MG SODIUM; 68 MG CHOL, | 
il fetching another beer or more salad, bumping into old Oktoberfest acquaintances, and | 
! making new friends. Caraway sauerkraut | 
| | “One year there were so many people that it took me half an hour to get from the Caraway seeds, onion, and ale transform the 
i yard back into the house,” says friend and longtime Oktoberfest attendee Frances humble condiment of jarred sauerkraut into 
‘ cre Kaplan. “It’s amazing.” a stellar side dish. It’s good ona bun witha 
To follow Bullard and Wilson’s Although they like the coziness of beer-cooked sausage or simply on its own, by 
example, simply buy an absurd | having the party at home, Bullard and the forkful. 
| amount of sausages and beer, Wilson have also hosted the event in PREP AND COOK TIME 45 minutes , 
| and hold on for the ride Golden Gate Park, where Ultimate Fris- MAKES 12 to 16 servings 
| bee and other field games were part of NOTES Keeps up to 2 days, covered and \ 
i the fun. The wild play is now limited to the kids—who scamper through the rose garden, chilled. Bring to room temperature or 
: climb the apple trees, and swarm leaping and diving into a front room that Wilson lines warm gently before serving. We found that 
with futons and pillows—but the party has kept its raucous feel. most brands of sauerkraut had plenty of 
| “The first year we had it in our house, someone called the cops about the noise,” flavor without additional salt, but be sure 
| Wilson says. “That really pleased James. But now we know our neighbors, so they all get to taste the finished dish and add salt if 
invited too.” you like. 
To follow Bullard and Wilson’s example, simply buy an absurd amount of sausages 2 jars (32 oz. each) sauerkraut 
| and beer, send out an email to everyone you know, and hold on for the ride. Or you can 2 tbsp. vegetable oil 
cook several of the sausages and/or grill a chicken for a smaller group but in a similar 1 onion, thinly sliced | 
| spirit. Any of the following sides or salads—inspired by dishes their guests bring— 2 tbsp. caraway seeds i 
| would be a welcome addition to a fall potluck. 1 cup medium-bodied ale | 
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TOP ROW Guest Stuart Schott 
helps himself to the buffet; 
Ernest Wolf (top), Stetson 
Schott (center), and Nate 
Kaplan contemplate the joys 
of ginger chocolate cookies. 
LEFT Asha Ghosh maneuvers 
bun and plate. 
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1. Drain and rinse sauerkraut; set aside. 
2. In a4-qt. pot, heat oil over medium- 
high heat. Add onions and cook, stirring 
occasionally, until softened, about 3 
minutes. Add caraway seeds and cook, 
stirring, until combined, about 1 minute. 
Stir in sauerkraut and ale. Reduce heat to 
medium-low and cook, stirring once ina 
while, until the mixture is hot and flavors 
are blended, about 30 minutes. Serve 
warm or at room temperature. 

PER SERVING 35 CAL., 49% (17 CAL.) FROM FAT; 


0.8 G PROTEIN; 1.9 G FAT (0.2 G SAT.); 4.3 G CARBO 
(1.9 G FIBER); 256 MG SODIUM; 0 MG CHOL 


Bacon-butter potatoes 
These potatoes are rich and savory and 
particularly delicious when eaten alongside 
beer-cooked sausages. 
PREP AND COOK TIME 35 minutes 
MAKES 12 to 16 servings 
NOTES You can finish these potatoes up 
to 2 hours before serving. Put them in an 
ovenproof serving dish and keep warm, 
covered, ina 200° oven. 
2 bottles (12 oz. each) medium-bodied ale 
(3 cups) 
4 lbs. red-skinned potatoes 
8 slices thick-cut bacon 
1/4 cup butter 
1 small onion, chopped 
If tsp. freshly ground black pepper 
Salt 
1. Bring beer to a boil in a 5- to 6-qt. pot 
that can hold a steamer basket snugly. 
Meanwhile, cut potatoes into bite-size 
pieces and put them in a steamer basket. 
When beer boils, put steamer basket of 
potatoes in pot, cover, reduce heat to low, 
and steam until potatoes are tender when 
they are pierced with a fork, about 15 
minutes. 
2. Meanwhile, cook bacon in a frying pan 
over medium heat until crisp. Drain bacon 
on paper towels, chop, and set aside. Pour 
off fat in pan, but don’t wipe out or rinse. 
Return pan to medium heat and add 
butter and onions. Cook, stirring occasion- 
ally, until onions start to brown, about 10 
minutes. 
3. Meanwhile, put potatoes in a serving 
dish, reserving beer in bottom of pot. Add 
3/4 cup beer and reserved bacon to onions, 
scraping up any browned bits from bottom 
of frying pan. 
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4. Pour bacon mixture over potatoes, add 
pepper, and stir gently to coat. Add salt to 
taste. Serve hot or warm. 

PER SERVING 146 CAL., 38% (SS CAL.) FROM FAT; 


3.9 G PROTEIN; 6.1 G FAT (2.9 G SAT.); 19 G CARBO 
(2 G FIBER); 124 MG SODIUM; 13 MG CHOL 


Carrot salad 

This tangy salad adds zip—and lots of 
vitamin A—to any picnic or barbecue. 

PREP TIME 20 minutes 

MAKES |? to 16 servings 

NoTES [he salad keeps up to 1 day, 
covered and chilled. A food processor 
makes quick work of the grating. 

3 lbs. carrots 

1/3 cup cider vinegar 

About 2 tsp. salt 

2 tbsp. chopped flat-leaf parsley 

Peel and grate carrots; put in a large bowl. 
Toss with vinegar and 2 tsp. salt, adding 
more salt to taste. Add parsley and toss to 
combine. Serve at room temperature. 

PER SERVING 33 CAL., 3% (1 CAL.) FROM FAT; 


0.8 G PROTEIN; 0.1 G FAT (0G SAT.); 8 G CARBO 
(2.4 G FIBER); 318 MG SODIUM; 0 MG CHOL 


Beet salad 

Any beets would be delicious here, but we 
prefer the deep color of red beets with the rest 
of the menu. Roasting the beets before grating 
intensifies their flavor and is an easy, rela- 
tively mess-free way to cook them. 

PREP AND COOK TIME 1!/2 hours 

MAKES 1? to 16 servings 

NOTES [he salad keeps up to 2 days, 
covered and chilled. To reduce staining 
when handling red beets, we like to 

wear disposable latex gloves and use a 
dishwasher-safe cutting board. 

3 lbs. beets 

1 tsp. olive oil 

1 cup cider vinegar 

2 tsp. salt, plus more to taste 

1. Preheat oven to 375°. Trim beets, drizzle 
with oil, and wrap in foil. Roast beets until 
tender when pierced with a fork, 30 to 45 
minutes (time will vary depending on size 
of beets). Unwrap and let cool. 

2. When beets are cool enough to handle, 
slip peels off and grate beets on the large 
holes of a box grater. Toss with vinegar 
and salt, adding more salt to taste if you 
like. Serve at room temperature. 

PER SERVING 26 CAL., 4% (1 CAL.) FROM FAT; 


0.8 G PROTEIN; 0.1 G FAT (0G SAT.); 6 G CARBO 
(0.6 G FIBER); 332 MG SODIUM; 0 MG CHOL 


Ginger chocolate cookies 

Part chewy molasses cookie, part homey choc- 

olate chip cookie, part spicy gingersnap: These 

cookies—inspired by ones brought annually 

by an Oktoberfest guest—have it all. The 

Sunset staff ate our test batches as quickly as 

we could bake them. 

PREP AND COOK TIME | hour 

MAKES About 36 cookies 

NOTES Keeps up to 2 days in an airtight 

container at room temperature. 

3/4 cup unsalted butter, plus more for baking 
sheet 

2 cups flour 

1 cup unsweetened cocoa powder 

21 tbsp. ground ginger 

2 tsp. baking soda 

1! tsp. each cinnamon and freshly ground 
nutmeg 

1f tsp. salt 

1 cup packed light brown sugar 

1/4 cup molasses 


legg 
1tsp. vanilla extract 


8 oz. bittersweet chocolate, finely chopped 

1 cup granulated sugar 

1. Preheat oven to 350°. Butter a large 
baking sheet and set aside. Ina medium 
bowl, whisk flour, cocoa powder, ginger, 
baking soda, cinnamon, nutmeg, and salt 
until thoroughly combined. Set aside. 

2. In a large bowl, beat 3/4 cup butter and 
the brown sugar until light and fluffy, 
about 3 minutes. Add molasses, egg, and 
vanilla; beat to combine. 

3- Mix in dry ingredients gently but thor- 
oughly, scraping down sides of the bowl 
as necessary. (Batter will be thick.) Stir in 
chopped chocolate until well combined. 
4. Form batter into 2-tbsp. balls, roll each 
ballin granulated sugar, and place 12 balls 
on buttered baking sheet. (If batter is too 
sticky, dampen your hands with water 
when forming balls.) Dip the bottom of a 
cup or glass in water and use it to flatten 
balls to a thickness of about 4 in., rewet- 
ting glass as necessary to prevent sticking. 
5. Bake cookies S minutes, turn pan180°, | 
and bake until just set, about 5 minutes 
more. Cool on pan for 5 minutes, then 
transfer to cooling racks. Repeat forming 

and baking with remaining balls of dough. 
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PER COOKIE 133 CAL., 44% (58 CAL.) FROM FAT; 
1.5 G PROTEIN; 6.4 G FAT (3.7 G SAT.); 19 G CARBO 

(0.6 G FIBER); 108 MG SODIUM; 16 MG CHOL. @ 
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NOTHING SAYS AUTUMN like the scent of pcernecsn tel co and sal . : 
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flowers. Leigh Anne and Mark Yuhasz know this better than 
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Washington, garden with the help of color- as landscape 
designer Scott Junge. 
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Sound—and make it a place where their 8-year-old son, Trent, 
could safely play. In creating a more child-friendly garden, Junge 
added plants whose colors and textures are as well orchestrated 
as a symphony. He installed a broad stone path that winds 
downslope from the house, ending at the top of a staircase to the 
beach where the family keeps their kayaks. Then, to block access 
to the cliff, he edged it on the water side with big, flat-topped 
boulders, thorny Flower Carpet roses, and native shrubs such as 
huckleberry and salal. Afterward, he planted for color. 


Use blues and greens as backdrop 
Junge’s palette started with the hardscape. “Blue settles into the 
landscape really well and makes the garden's greens stand out,” 
he says. So he chose bluish stone from Lynch Creek Quarry for 
pavers and boulders. He planted weeping blue spruce trees (Picea 
pungens glauca ‘Pendula)) for their frosty blue foliage, and blue 
star creeper (Pratia pedunculata) and woolly thyme (Thymus 
pseudolanuginosus) as groundcovers between the bluish stones. 
Since blue also has an intensifying effect that makes oranges 
and gold really stand out, Junge played up this “frost meets fire” 
palette. He planted a screen of Leyland cypress (x Cupressocyparis 
leylandii), then added coral bark maples (Acer palmatum ‘Sango 
Kaku’) in front, near a few existing vine maples. “The Leylands’ 
green really makes the colors of the maples pop,” Junge says. Near 
the plants that turn gold and red in fall, Junge added weeping 
blue spruce and licorice plant (Helichrysum petiolare) as foils. 


Add seasonal color as accents 

“In any landscape, your eye goes to color first,” Junge says. “So it 
makes sense to put it at the garden’s focal points—places where 
you want people to look.” Along the path, Junge planted twin- 
spur, vine maples, and coral bark maples that are cloaked in fall 
with leaves of yellow, gold, and apricot. Rusty orange mums 
here and there glow like lanterns in the late-afternoon sun. 

Now the journey down the path is especially inviting; its 
well-placed color beckons visitors to follow it to the top of the 
beach staircase, where there’s a sweeping view of south Puget 
Sound. And the best part? Trent Yuhasz can run here freely. Some 
of the maples are still small, but they will eventually arch over 
the path, forming cathedrals of leaves that glow in autumn light. 

“I chose the maples with that in mind because they’re easier 
to control,” Junge says. “With good pruning, we can hold them to 
the height we want, so they won't block the neighbor’s view 
of the water, and we can keep them open.” 

When a fire crackles in the fireplace on a patio near the house 
and family and friends gather on chilly evenings to grill steaks or 
make s’mores, they can also savor the views and autumn hues. 
INFO Design: Scott Junge, Rosedale Gardens, Gig Harbor, WA 
(rosedalegardens.com or 253/851-7333). Pruning: James Moore, 
Heron Landscape and Design, Gig Harbor (253/225-8785). — 
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*Yuhasz, dressed in his 




























































TOP ROW, FROM LEFT 
A path leads past 
stones, pink Flower 
Carpet roses, and 
potted grasses and 
mums to a small patio 
backed by a Japanese 
torii (gateway); vine 
maples are the first to 
show fall color; a 
fireplace warms the 
patio on crisp fall 
evenings; a licorice 
plant has blue-green 
leaves on draping 
stems. MIDDLE ROW, 
FROM LEFT Red-orange 
chrysanthemums 
mingle with ornamental 
grasses; the cool 
foliage of weeping blue 
spruce contrasts with 
fall’s warm tones; 
maple trees under- 
planted with blue star 
creeper and woolly 
thyme flank the stone 
path. BOTTOM Row, 
FROM LEFT Maple 
glows against autumn 
sky and a deep green 
conifer, while boxwood 
grows in front; Trent 


own fall colors, checks 
out a maple’s last 
leaves; seed heads of 
‘Yaku Jima’ Japanese 
silver grass shimmer in 
the evening light; 
Japanese maple leaves 
melt into gold before 
they fall. 
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TOP ROW Benjamin 
Joerg relaxes in his 
Phoenix loft. 81 Vine, 
in Seattle’s Belltown 
neighborhood, is 

a brick 1914 box factory 
converted to condos. 
BOTTOM ROW Willetta 
g is a part of downtown 
Phoenix’s renaissance. 
The Lovejoy family 
traded life in suburban 
West Seattle for a new 
condo in Seattle’s 
South Lake Union 
district. 
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Downtown isn’t just for single 20-somethings anymore. Across the West, from Seattle | 
to Phoenix, couples and families are forsaking the quiet burbs for urban vitality e, 


BY LAWRENCE W. CHEEK 


EMPTY-NEST STATUS loomed over Peter and Cindy Blandino in 
one of Phoenix’s outer suburbs three years ago when friends who 
lived downtown innocently invited them over one evening. Recalls 
Cindy, “We walked to a chamber music concert in one of the down- 
town art galleries. Within a week, we made an offer on a house 
three blocks away. I’ve never done anything like that in my life.” 
“Impulsive” was radically out of character for her. But then, 
living in downtown Phoenix was equally unimaginable for most 
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people—until recently. Now Phoenix is undergoing an urban 
renaissance, following a surge of downtown living in cities across 
the West. Best established in San Diego, San Francisco, and Port- 
land, the movement is also burgeoning in Denver, Salt Lake City, 
Seattle, and several smaller cities. Urban pioneers are doing what 
decades of city redevelopment schemes involving convention 
plazas and performing arts venues and downtown malls failed at 
so spectacularly: investing their cities’ hearts with new life. >122 
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The next frontier 


Compared with other cities in the West, Seattle never suffered 
from advanced downtown decay, thanks to a business-and-retail 
district that remained vibrant despite competition from the 
suburbs. Still, for decades the city’s core was almost bereft of 
actual residents. Architect Carolyn Geise recalls moving into a 
Pioneer Square building in 1966 with her sculptor husband and 
baby; tour guides would point them out as “the family that lives 
downtown.” Three decades later, however, when Geise rehabbed 
a 1914 brick box factory into dramatic, New York—style lofts, more 
than 100 people inquired about the 18 condos before they even 
opened. 

In fact, one of the most surprising things about today’s back- 
to-the-city movement is that it includes young families—the kind 
of people you expect to feel more at home in a suburb. 

Joe and Peggy Lovejoy, 39 and 43, and their 4- and 6-year-old 
children were living in suburban West Seattle, when they opted to 
go from a 3,200-square-foot house into a 900-square-foot condo 
in the South Lake Union neighborhood. Surprisingly, they did it 
largely for the kids. 

“We've been going on more ‘trips —the new Seattle Art 
Museum sculpture park, the aquarium,” Peggy says. “There’s 
also something to be said for simplifying and minimizing. They 
used to have hordes of toys—so many they didn’t know what to 


play with at any given time. When we moved in here, we limited 


EE IIT TT 


them to one box each. They’ve been playing constantly.” 

Whether families or singles, the new urban pioneers 
frequently explain themselves as risk-takers, adventurers. 

“I wanted to be in the middle of all this energy,” says Michelle 
Jones, 32, who bought a penthouse loft at 81 Vine in Belltown, one 
of Seattle’s hot downtown neighborhoods, four years ago. “I’ma 
person who likes to know that life is happening outside.” 

Today, Seattle’s city-living movement has spread to at least 
three epicenters: Belltown, Capitol Hill, and South Lake Union. 
Microsoft cofounder Paul Allen’s Vulcan Real Estate is furiously 
developing the latter, with nearly 600 new lofts, condos, and 
apartments open already, and 495 more in four more buildings 
under construction. 

Some of these are novel living spaces for Seattle. Vulcan’s 
Alley24, opened last year, grafted new five- and six-story office, 
retail, and apartment buildings onto a historic commercial laundry 
building, itself transmuted into new apartments. All these huddle 
around two internal “alleys” intended as a cultural crossroads. 
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Downtown Phoenix has been moribund for decades, the city and 
its suburbs wedded to an image of wide streets and long, low 
ranch houses stretching to the horizons. But seven years ago, 
a project converting a tired old apartment building into the Lofts 
at Fillmore ignited a movement that’s spawning new downtown 
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galleries, restaurants, and condo towers up to 34 stories. 
Benjamin Joerg, now 36, was among the earliest to buy into 
the building. Since then he’s traded up toa three-story loft in 
Willetta 9, on the northern fringe of downtown. His office, 
furnished with a curvaceous Herman Miller chair, a sleek glass 
desk, and an iMac computer, covers the ground floor, where he 
works from home three days a week. The second level is the 
kitchen and living room, and the third is a bedroom and mezza- 


_ nine music studio. “I really bought into the verticalness,” he says. 
“Every level is different, and the energy of each space is different.” 


Maria Radloff, also 36, recently moved from the Lofts at Fill- 
more to a larger close-in condo too. She says that for downtown 
residents, Phoenix (which just muscled past Philadelphia as the 
nation’s fifth largest city) feels like a homey small town: She 
knows all the restaurant owners, buys her vegetables at the farm- 
ers’ market, and walks everywhere—even in Phoenix’s scorching 
summers. “I have a vision of downtown, and I’m living forward 
into that vision of a true urban lifestyle,” she says. 

But Phoenix isn’t as far along the downtown-living amenity 
scale as Seattle, where two new high-end supermarkets have 
opened within the past year. Joerg says Phoenix still lags in 
entertainment—tlive music, bars, and restaurants. Radloff says it 
needs more street trees and shade structures to encourage more 
street life—for people and dogs. She can’t take Lacey, her grey- 
hound, for daytime walks. “The sidewalks are too hot for her feet.” 


There are other drawbacks to downtown living. Cindy Blan- 
dino reports that some mornings when she walks outdoors “to 
survey the back 40”—her backyard—she can smell the brown 
cloud of air pollution that she used to see from the freeways. 
And in many cities, families with children will find that the tradi- 
tional draw of the suburbs, good schools, indeed remains in the 
outer orbit. 

But the downtown movement has opened up more options in 
ways to live. It may even be a paradigm shift, a new way of think- 
ing about “home.” Whether loft, condo, or historic cottage, it’s 
smaller but more adaptable to changing needs and fashion, 
closer to cultural and intellectual nerve centers of the city, and 
demanding less of the homeowners’ time. Says Joel Contreras, 

a 31-year-old Phoenix real estate broker who runs a loft-focused 
website, “Here’s the standard scenario. People move into a loft 
space and put everything that won’t fit in a storage locker. After a 
year, they find they haven’t missed any of it, so they have a sale.” 


Seattle architect Blaine Weber, whose firm, Weber+ Thompson, 


has designed several downtown residential projects (and who 
lives downtown himself), says there’s a longing for surroundings 
with the feel of permanence and authenticity. As he says, “I think 
we're all tired of vinyl siding.” 


INFO Check out phxloftnetwork.com and alley24.com for a peek at 
representative Phoenix and Seattle lofts. m 
















































































Smoked Paprika Roasted 
Salmon with Wilted Spinach 


(Makes 8 servings) 


1/4 cup orange juice 
2 tablespoons plus 1 teaspoon olive oil, divided 
2 teas s McCormick® Gourmet Collection® Thyme Leaves, divided 
2 pounds salmon fillets 
1 tablespoon brown sugar 
ormick® Gourmet Collection® Smoked Paprika 


1 spoon McCormick® Gourmet Cc lon” Saigon Cinnamon 
1 poon grated orange 
1 
L 
1 


2 teaspoon McCormick® Gourmet Collection? Sicilian Salt 
bag (10 ounces) spinach leaves 


MIX orange juice, 2 table: ns of the oil and 1 teaspoon of the 
thyme in small bowl. Place salmon in large glass dish. Add 
mannade; tum to coat well. Cover. Refrigerate 30 min. or 
longer for extra flavor 


cinnamon, orange p 
| n small e 
mannade. Place in a oil-lined baking pan. Di: 
emaining marinade. Rub top of salmon evenly with 


almon in preheated 400°F « 
y with a fork vhile 
ge skillet on medium heat. Add 
2 min. or until wilted. Serve salmon over spinach 





= = = You cook with 
love and passion. 
| __ Discover flavor 
, >.>. that inspires it. : | 
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Pumpkins, porcini mushrooms, parsnips, onions, chard, and more— 
here are the flavors of fall, by the steaming bowlful 
BY MOLLY ee PHOTOGRAPHS BY ANNABELLE BREAKEY FOOD STYLING BY RANDY MON 
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Food | New classics 


Spiced pumpkin soup with ginger 

browned butter 

Warm spices and caramelized onions under- 

score the natural sweetness of pumpkin and 

butternut squash in this comforting dish. The 

easy swirl of ginger butter at the end adds a 

bit of flavor and a lot of style. 

PREP AND COOK TIME 12/4 hours 

MAKES 8 servings 

NOTES You can substitute 31/ lbs. pack- 

aged peeled-and-cubed butternut squash 

for the pumpkin and squash called for 

below: Skip steps 1 and 3, decrease the 

amount of broth to 7 cups, and add the 

squash with the broth and carrots to the 

onion mixture in step 4. Cook until all 

vegetables are tender, about 25 minutes. 

2 lbs. Sugar Pie or other baking pumpkin 

2 lbs. butternut or acorn squash 

8 cups reduced-sodium chicken broth, divided 

7 tbsp. butter, divided 

2 medium onions, chopped 

About 1 tsp. salt 

4 cloves garlic, chopped 

2 tbsp. plus 1 tsp. freshly grated ginger, divided 

1tsp. ground ginger 

1 tsp. freshly ground nutmeg 

fg tsp. ground cloves 

Vg tsp. freshly ground cardamom seeds (from 
about 4 pods) 

2 carrots, peeled and chopped 

12 cup packed light brown sugar 

1. Preheat-oven to 375°. Cut pumpkin 

and squash in half lengthwise. Scoop out 

seeds and any stringy parts. Put flesh side 


up ina large roasting pan with 1 cup broth. 


Cover pan with foil and bake until vegeta- 
bles are tender when pierced with a fork, * 
about 1 hour. 

2. Meanwhile, melt 3 tbsp. butter ina 
large pot over medium heat. Add onions 
and 1 tsp. salt. Cook, stirring occasionally, 
until onions are soft and start to look 
creamy, about 5 minutes. Reduce heat to 
low or medium-low and cook onions, stir- 
ring every few minutes, until they turna 
caramel color and become quite sweet, 
about 30 minutes. Set aside. 

3. When pumpkin and squash are tender, 
scoop out flesh and set aside; discard 
skins. Reserve any liquid in bottom of pan. 
4. Return pot with onions to medium- 
high heat. Add garlic and 2 tbsp. fresh 
ginger. Cook, stirring, until fragrant, about 
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2 minutes. Add ground ginger, nutmeg, 
cloves, and cardamom. Cook, stirring, 

1 minute. Add remaining 7 cups broth, 
the carrots, cooked pumpkin and squash, 
and reserved liquid from roasting pan. 
Bring to a boil, then reduce heat and 
simmer until carrots are tender, about 

15 minutes. 

5. Whirl vegetables in a blender (in 
batches) until completely smooth. (For 
silky-smooth soup, you can pour the 
puréed soup through a strainer.) Return 
to pot and stir in brown sugar. Season with 
salt to taste. Keep warm over low heat. 

6. Put a small bowl or measuring cup next 
to the stove. Melt remaining 4 tbsp. butter 
inasmall frying pan over medium-high 
heat. Add remaining 1 tsp. fresh ginger. 
Cook, stirring occasionally, until butter 
starts to foam. Stir mixture constantly 
untilit starts to brown. Pour mixture into 
waiting bowl or measuring cup. Divide 
soup among 8 bowls and serve hot, with 
a swirl of ginger browned butter in each 
Serving. 

PER SERVING 248 CAL., 36% (90 CAL.) FROM FAT; 


5.6 G PROTEIN; 10 G FAT (6.3 G SAT.); 37 G CARBO 
(3.2 G FIBER); 982 MG SODIUM; 27 MG CHOL 


Wild rice and mushroom soup 

A little cream goes a long way in this earthy, 

supremely comforting soup. 

PREP AND COOK TIME 1!/2 hours 

MAKES 8 servings 

NOTES Look for whole wild rice grains; 

they cook more evenly and keep their 

nutty-chewy texture better than split 

or broken grains do. Pancetta is available 

at specialty markets and Italian delis; you 

can substitute bacon if you like. 

3/4 cup wild rice (see Notes) 

1tbsp. salt 

1 oz. dried porcini mushrooms 

5 tbsp. butter at room temperature, divided 

4 oz. pancetta, finely chopped (see Notes) 

8 oz. button mushrooms, finely chopped 

1 leek, halved, rinsed, and white and light green 
parts thinly sliced 

2 tbsp. flour 

1 cup dry white wine 

4 cups reduced-sodium chicken or vegetable 
broth 

3 tbsp. minced flat-leaf parsley 

1 tsp. freshly ground black pepper 

2/, cup heavy whipping cream 


1. Put wild rice, salt, and 8 cups cold water 
ina medium pot. Bring to a boil, lower 
heat to maintain a steady simmer, and 
cook until rice is tender, about 45 minutes. 
Drain and set aside. 

2. Meanwhile, put porcini in a small bowl 
and pour in 12 cups boiling water. Let sit 
until soft, about 15 minutes. 

3- In alarge pot, cook 1 tbsp. butter and 
pancetta over medium-high heat until the 
meat renders some of its fat and turns a 
lighter pink. Add button mushrooms and 
leek. Cook, stirring occasionally, until 
mushrooms give off their liquid, about 10 
minutes. 

4. Meanwhile, lift porcini from liquid with 
a slotted spoon (reserving liquid), chop 
finely, and add to pot. 

5- Sprinkle vegetables and pancetta with 
flour and cook, stirring constantly, until 
flour starts to stick to the bottom of the 
pot (scrape it up as much as possible while 
stirring). Add wine, reserved liquid from 
soaking porcini (pouring slowly so as to 
leave any grit behind), and broth. Bring to 
a boil, then lower heat to maintain a 
steady simmer and cook 15 minutes. 

6. Meanwhile, combine remaining 4 tbsp. 
butter, the parsley, and pepper. Set aside. 
7. Add reserved wild rice to vegetable 
mixture and cook 10 minutes. Stir in cream 
and cook until hot, about 1 minute. Divide 
soup among 8 bowls and serve hot, with a 
dollop of parsley butter on each serving. 
PER SERVING 305 CAL., 62% (189 CAL.) FROM FAT; 


8.1 G PROTEIN; 2] G FAT (12 G SAT.); 20 G CARBO 
(2.5 G FIBER); 818 MG SODIUM; 55 MG CHOL. 


Root vegetable soup with 
meatballs 
We love the play between the delicate, 
slightly sweet purée of turnips and parsnips 
and the savory cheese- and herb-enhanced 
meatballs. Serve this soup as the first course 
for a fall dinner party. 
PREP AND COOK TIME 50 minutes 
MAKES 6 servings 
NOTES Some bread and a simple green 
salad turn this soup into an elegant meal 
for 4. 
2 tbsp. butter 
1 medium onion, chopped 
2 tsp. salt, divided 
2 medium turnips (about 1 lb.), peeled 

and chopped 
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mushroom soup 


















































6 medium parsnips (about 11/2 lbs.), peeled 
and chopped 
5 cups reduced-sodium chicken broth 
1h |b. ground pork 
1 tbsp. minced chives, plus more for garnish 
1 tbsp. minced flat-leaf parsley 
3 tbsp. finely grated asiago, parmesan, 
or pecorino cheese 
About 1/4 tsp. freshly ground black pepper 
1. Melt butter in a medium pot over 
medium-high heat. Add onion and ¥/2 tsp. 
salt. Cook, stirring, until soft, about 2 
minutes. Add turnips, parsnips, broth, 
and 1 cup water. Bring to a boil, then 
reduce heat to medium-low and simmer 
until vegetables are tender, 10 to 15 
minutes. 
2. Meanwhile, combine pork, 1 tbsp. 
chives, parsley, cheese, 1 tsp. salt, and 
1/4 tsp. pepper in a small bowl. Mix gently 
to combine. Form into 36 balls, about 1 
tsp. each, and set aside. 
3- Whirl soup in a blender until smooth (in 
batches if necessary). Return to pot and 
keep warm over low heat. 
4. Ina wide, shallow pan, bring at least 
2 in. of water to a boil and add remaining 
ltsp. salt. Add meatballs and cook until 
they float to the surface and are cooked 
through (test one to be sure), about 4 
minutes. Transfer toa warm plate with a 
slotted spoon 
5. Divide soup among 6 bowls. Top each 
bowl with 6 meatballs and sprinkle with 


‘ 
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additional chives and pepper. Serve hot. 
PER SERVING 243 CAL., 41% (99 CAL.) FROM FAT; 


12 G PROTEIN; 11 G FAT (5.2 G SAT.); 25 G CARBO 
(6.3 G FIBER); 1,206 MG SODIUM; 37 MG CHOL 


Vegetable minestrone 

The variety of the vegetables, two kinds of 

legumes, and the Italian trick of cooking a bit 

of parmesan rind in the soup for added flavor 

create a palate-pleasing minestrone miles 

beyond the bland bean-and-pasta version so 

often served. The soup is flexible too; add your 

favorite vegetables or use whatever is bounti- 

ful in your garden this harvest. 

PREP AND COOK TIME | hour 

MAKES 10 servings 

NOTES This soup keeps frozen for up to 

3 months. 

1 bunch Swiss chard, rinsed thoroughly 

4 medium tomatoes 

2 cans (141/2 oz. each) cannellini beans, rinsed 
and drained, divided 

2 tbsp. olive oil 

4 cloves garlic, minced 

2 medium carrots, peeled and cut into 1/-in, dice 

2 medium zucchini, quartered lengthwise and 
cut into 1/4-in. pieces 

1 tsp. salt 

1 cup dry white wine 

2 cups shredded savoy or green cabbage 

1can (141/ 02.) chickpeas (garbanzos), rinsed 
and drained 

3- to 4-in. parmesan cheese rind 

4 cups reduced-sodium chicken broth 

About 1/2 cup freshly shredded parmesan 





1. Bring a large pot of water to a boil. 
Meanwhile, cut stems from Swiss chard 
leaves by making a V-shaped cut into 
each leaf around the stem. Finely chop 
stems, cut leaves into ribbons, and set 
both aside separately. 

2. Boil tomatoes for 30 seconds. Lift out 
with a slotted spoon and rinse under very 
cold water. Remove the skin with a paring 
knife or vegetable peeler. Cut tomatoes 
into quarters, remove seeds, and chop. Set 
tomatoes aside. 

3. Whirl half of cannellini beans with 4/2 
cup water in a blender until smooth. Set 
bean purée aside. 

4. Cook olive oil and garlic in a large pot 
over medium-high heat until fragrant, 
about 2 minutes. Add carrots, zucchini, 
reserved chopped chard stems, and salt. 
Cook, stirring, until stems are tender, 
about 5 minutes. Add white wine and 
cabbage. Cook, stirring, until cabbage 
wilts, 2 to 3 minutes. 

5. Add reserved chard leaves, remaining 
cannellini beans, the chopped tomatoes, 
bean purée, chickpeas, parmesan rind, and 
broth. Bring to a boil, then reduce heat to 
maintain a steady simmer. Cook until all 
vegetables are tender and flavors blend, 
about 15 minutes. Remove parmesan rind. 
Serve soup hot, topped with shredded 
parmesan. 

PER SERVING 182 CAL., 28% (50 CAL.) FROM FAT; 


11 G PROTEIN; 5.6 G FAT (1.4 G SAT.); 22 G CARBO 
(6.4 G FIBER); 694 MG SODIUM; 3.9 MG CHOL. & 








Bc Seasoning ¢ & Steaming Bag 
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See: 


Imagine using your microwave to cook mouthwatering 
seafood. McCormick® Seafood Steamers gently steam 
your favorite fish in a unique, microwave bag together 
with the best McCormick herbs and spices. So your 
seafood always comes out moist, delicious, and ready 
to wow the whole family. 

For great-tasting recipes, visit 
www.mccormick.com or call 1-800-MEAL-TIPS 
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| A | Cet recipes 


October fave 


Recipes from our readers, tested in SWMS@E s 
BY MOLLY WATSON AND JESSICA BATTILANA PHOTOGRAPHS BY LEO 


Mickey Strang, Grice Cy re 
PREP AND COOK TIME 3!/2 hours 


a NOTES TACO Ve Te cal et 
ae elec stores and from La Tienda 
ae CUE oem g ae 7 a 


1can (14.5 oz.) whole peeled tomatoes, 
chopped and juices reserved 


_ 2 lbs. Yukon Gold or russet potatoes 


? CTL oven to 300°. Combine flour, 
hot paprika, smoked paprika, 1 tsp. salt, 
and 1 tsp. pepper in alarge bowl or 


large resealable plastic bag. Working in 
__ batches of 2 or 3, Se Seat RNa oo 
Puls cae 


2. Ina, large Dutch oven or other heavy 


pee PYM mare ane tgn atta 
Picola elena ete sem nel ae 
Re Castner Wo (erect eter Cod lat 
yells and reserve. Pour off all but 1 tbsp. 
AC lelcolmroler Nelo R eld aglee UCeh CoML ReL 
-all'sides; 3 to S minutes per side. 


EG oy ech creee Ceel Ie Ueto ClT 


tate MCU short ribs to a plate and reserve. 





5 FOOD STYLING BY DAN BECKER 


Add onion and !/2 tsp. salt to pot and cook, 


stirring, until softened, about 3 minutes. 
Add garlic and cook, stirring, until 
fragrant, about 1 minute. Add beer and, 
using a wooden spoon or spatula, scrape 
up any browned bits on the bottom of the 
pan. Add tomatoes and their juices and 
reserved bacon. Increase heat to high and 


‘ bring mixture to a boil. Return short ribs 


to pot; cover, and bake two hours. 

4. Peel potatoes and cut into 1-in. pieces. 
Add to short ribs, cover, and bake until 
potatoes are tender and meat pulls away 
easily from the bone, about 30 minutes. 
Add salt and pepper to taste. Spoon off 
excess fat and serve hot. 


PER Li2-CUP SERVING 724 GAL., 65% (468% CAL.) FROM FAT, 
31 G PROTEIN, 52.6 FAT. (22 Gs vont EP MORON Ue) 
(2.3 G FIBER); 679 MG’ SODIUM; 112 MG CHOL, >132 
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make in minutes 
Prep: 10 min. Bake: 25 min. Makes: 4 servings 


Hearty Chicken & Noodle Casserole 


1 can (10 3/4 oz.) Campbell’s® Cream of Mushroom Soup _1 cup frozen mixed vegetables 
(Regular, 98% Fat Free or 25% Less Sodium) 2 cups cubed cooked chicken 

1/2 cup milk 2 cups medium egg noodles, 

1/4 tsp. ground black pepper cooked and drained 

1/4 cup Parmesan cheese 1/2 cup shredded Cheddar cheese 


1. Stir soup, milk, black pepper, Parmesan cheese, vegetables, chicken and noodles in 1 1/2-qt. casserole. 
2.Bake at 400°F. for 25 min. or until hot. Stir. 
3. Top with the Cheddar cheese. 














o> Make it Crunchy: Give it a Twist: 


} Omit cheese. Use 2 cup French's® French fried onions = Use 2 cups cooked corkscrew-shaped pasta for noodles. 
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Spiced apple carrot cake 
with goat cheese frosting 
Rachel Dornhelm, Oakland 
PREP AND COOK TIME 2!/2 hours, includ- 
ing cooling and chilling time 
MAKES 10 servings 
2 cups flour 
14 cups granulated sugar 
21/4 tsp. baking soda 
1 tsp. each baking powder and cinnamon 
1/4 tsp. each ground cloves and nutmeg 
2 tsp. unsweetened cocoa powder 
1/g tsp. freshly ground black pepper 
1/4 tsp. salt 
1 cup vegetable oil 
4 large eggs plus 1 egg yolk, lightly beaten 
1, cups packed coarsely grated carrots (about 
3 medium) 
lf cups packed coarsely grated tart apples, 
such as Granny Smith (about 2 medium) 
1 cup coarsely chopped walnuts, plus more 
for garnish 
10 oz. fresh, mild chevre (goat cheese), at room 
temperature 
8 oz. cream cheese, at room temperature 
2 tbsp. unsalted butter, at room temperature 
1 tsp. vanilla extract 
2 cups powdered sugar 
1. Preheat oven to 350°. Grease three 9-in. 
round cake pans and set aside. Ina large 
bowl, combine flour, granulated sugar, 
baking soda, baking powder, spices, cocoa, 
pepper, and salt. Whisk to combine, then 
stir in oil and eggs. Stir in carrots, apples, 
and 1 cup walnuts. 
2. Divide batter among pans and bake 
until cakes pull away from pan sides and 


132 Sunset October 2007 





TO lettuce cups 


a cake tester inserted in each center comes 
out clean, 25 minutes. Transfer cakes to 
cooling racks and let cool 10 minutes. Turn 
out onto racks and let cool completely. 

3- Beat goat cheese, cream cheese, butter, 
and vanilla until smooth and fluffy, about 
3 minutes. Gradually add powdered sugar 
and mix until combined. 

4. Once cakes are cool, arrange first layer 
on a large plate or platter. Spread some 
frosting over it, then top with second layer. 
Frost second layer and top with the third. 
Generously frost top and sides of cake with 
remaining frosting. Chill cake at least 

1 hour. Before serving, press walnuts 
lightly into sides of cake. 

PER SERVING 830 CAL., 54% (450 CAL.) FROM FAT; 


15 G PROTEIN; 50 G FAT (15 G SAT.); 85 G CARBO 
(3.1 G FIBER); 628 MG SODIUM; 150 MG CHOL 


Easy lettuce cups 

Wendy Pearson, Superior, co 

PREP AND COOK TIME 25 minutes 
MAKES 8 servings 

2 tsp. vegetable oil 

1 lb. ground or minced pork 

4 green onions, thinly sliced 

1tsp. ground allspice 

12 tsp. ground ginger 

2 cloves garlic, chopped 

2 tbsp. tamari or soy sauce 

16 butter lettuce leaves 

8 tsp. plum sauce 

2 tbsp. chopped cilantro 

1. In a large frying pan, heat oil over high 
heat and add pork. Cook pork, stirring, 
until starting to brown. Drain excess fat. 
2. Stir in green onions, allspice, ginger, 


TC 
breakfast toas 





garlic, and tamari. Cook until green onions 
are tender, about 2 minutes. 

3. Place 2 lettuce leaves on each plate. 
Spoon pork mixture into leaves. Top each 
with 12 tsp. plum sauce and cilantro. 

PER SERVING 142 CAL., 59% (84 CAL.) FROM FAT; 


11 G PROTEIN; 9.3 G FAT (3.2 G SAT.); 3.3 G CARBO 
(0.4 G FIBER); 308 MG SODIUM; 37 MG CHOL 


Tomato breakfast toasts 

Teresa Cruz Carns, Pacifica, cA 

PREP AND COOK TIME 20 minutes 
MAKES 8 slices 

2 large ripe tomatoes 

4 eggs 

1f, cup low-fat milk 

1tsp. Dijon mustard 

1 tsp. each salt and minced thyme leaves 

1% tsp. each black pepper and dry mustard 

8 slices sourdough bread (about 1/2 in. thick) 

2 tsp. olive oil 

8 slices gruyere or white cheddar cheese 

1. Cut tomatoes into Y/- to 1/4-in.-thick 
slices and lay on paper towels (to soak up 
some of their juices). Set aside. 

2. Ina medium bowl, whisk together eggs, 
milk, Dijon mustard, salt, thyme, pepper, 
and dry mustard. Soak each bread slice in 
egg mixture for about 30 seconds. 

3. Heat oil in a large pan over medium- 
high heat. Working in batches of 4 slices, 
cook bread until browned on one side, 

1 minute. Turn bread over and top with 
1slice tomato and 1 slice cheese. Reduce 
heat to low, cover pan, and cook until 
cheese melts, about 2 minutes. Serve hot. 
PER SLICE 259 CAL., 49% (126 CAL.) FROM FAT; 


15 G PROTEIN; 14 G FAT (6.7 G SAT.); 18 G CARBO 
(1.8 G FIBER); 458 MG SODIUM; 138 MG CHOL. @ 














roast beef swirlwiches 





thinly sliced deli-cooked roast beef marinated briefly in Kikkoman Teriyaki and havarti with dill cheese make this 
toasty original a sandwich and a meal rolled into one. 














ingredients preparation 
1/2 |b thinly sliced roast beef 1 Spread roast beef slices out in shallow pan; pour in 
1/4 cup Kikkoman Teriyaki Marinade & Sauce teriyaki sauce. Turn beef slices over to coat each piece. 
| 1 cup shredded havarti with dill cheese Marinate 5 minutes, turning over occasionally. 
(about 4 oz)* 2 Meanwhile, sprinkle 2 rounded tbsp cheese and about 
1/2 cup minced green onions & tops 1 tbsp green onion evenly on each tortilla. 
6 (8-inch) flour tortillas 3 Remove beef from marinade; drain off excess marinade. 
1-1/2 cups coarsely chopped crisp lettuce 4 On each tortilla, place equal amounts of beef slices 
1tbsp vegetable oil, about and lettuce; roll up tortilla, jelly-roll fashion. 
Stick wooden pick vertically through center of roll. 
*If havarti with dill is not available, substitute with 5 Place rolls, seam-side down, on rack placed on 
plain havarti and add 1 tsp dill. baking sheet or pan. Brush tops of rolls with oil. 


6 Bake in preheated 400°F. oven 10 minutes, or until 
tops are crisp and edges are golden brown. 
7 Serve immediately. 


Serves 6 





Wehr 


Discover more unique recipes. 


yourteriyaki.com | 
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cakes”—often currant-studded squares of 
bread or spiced yeast buns—on October 
31 to visitors and beggars in exchange for 
prayers for the donor’s family dead. 

Over the course of the late 19thand 
early 20th centuries, the holiday increas- 
ingly focused on children. Door-to-door 
begging morphed into trick or treating — 
and soul cakes, some theorize, into 
doughnuts. But food scares and sheer 
convenience led to a turn toward store- 
bought, packaged treats, and Halloween 
doughnuts, especially in the West, passed 
into obscurity. 

We say it’s time to resurrect them. 
Truly fresh, homemade doughnuts are 
a revelation: ever so slightly crisp on the 
outside, light and cakelike inside, and 
still warm from cooking. They make cozy, 
comforting treats ona chilly, frightful 
night. 





























In 1963, Sunset could assume that readers 
knew a lot about both yeasted dough and 
frying. There are far fewer bread bakers and 
deep-fat fry cooks roaming Western kitchens 
today, so we've rewritten the recipe with 
modern kitchens in mind. Letting the dough 
rise overnight in the refrigerator gives these 
doughnuts a rich and slightly tangy flavor. 
PREP AND COOK TIME | hour, plus at least 
4 hours of chilling and rising time 

MAKES 14 doughnuts, plus holes 

NOTES Experienced cooks know that the 
best frying results from watching the food 
and paying attention to how it looks and 

















| 
| | | Fresh, warm doughnuts: A tasty holiday tradition SO unie ea Sy ieee 
| rises from the Sunset archives armas how the doughnuts should 
Yi BY MOLLY WATSON PHOTOGRAPH BY LEO GONG FOOD STYLING BY KAREN SHINTO ehave wile frying WN canayordee 
Pt thermometer is a great backup to measure 
“THE HALLOWE’EN SEASON brings to brunch menu appeared in our pages. the temperature of the oil. Alternatively, 
| mind witches and jack o’ lanterns, crunchy Granted, doughnuts have always had if you dip the wooden handle of a kitchen 
| apples and tasty hot doughnuts,” wrote a special connection with fall: During spoon or spatula into the hot oil, it should 
| i] Sunset back in October of 1963. Witches, harvest season, cider mills (especially in take 2 seconds for 350° oil to bubble 
| | yes. Jack-o’-lanterns, okay. Apples, sure. the Northeast) frequently serve dough- vigorously around the wood; more time 
| |] But doughnutse nuts made with apple cider to visitors, and andthe oilis too cool, less time and it’s 

1 Hil Throughout the 1950s, ’60s, and ’7os, in older times, autumn butchering yielded too hot. But the most important thing to 
|| Sunset paired doughnuts with Halloween. plenty of fresh lard for frying. watch is how the doughnuts cook. 

Everything from after-school doughnut Digging a little, we learned that Irish 1 package (1/4 oz.) active dry yeast 

|| parties to “frying tables” at evening immigrants, who brought many practices 31/4 cups flour, divided, plus more for rolling 







events and the gentle reminder, “Don’t we now associate with Halloween to and shaping 
America, traditionally handed out “soul 1/3 cup sugar 


forget the doughnuts,” for a Halloween 
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1tsp. salt 

legg, lightly beaten 

1; cup butter, at room temperature 
Vegetable oil for frying 

1. In a large bowl, dissolve yeast in 1 cup 
warm water (95°-110°). Add 14 cups 
flour, sugar, and salt. Beat for 2 minutes 
with an electric mixer or wooden spoon. 


_ Add egg and butter and gradually beat in 


\. 


{— 


remaining 13/4 cups flour by hand until the 
batter is smooth. Cover with plastic wrap 
and refrigerate dough for at least 2 hours 
or up to overnight. 

2. Turn dough out onto a well-floured 
board or counter. Roll dough 12 in. thick, 
flouring generously and turning dough 90° 
between rolls to keep it from sticking. Cut 
out rounds with a standard 21/-in. dough- 
nut cutter. Alternatively, cut rounds witha 


-2p- or 3-in. round biscuit or cookie cutter, 


and cut out centers with a J-in. round 
biscuit or cookie cutter. Place rounds and 
centers on 2 well-floured baking sheets at 
least lin. apart. Let dough rise ina warm 
place until slightly puffed, about 2 hours. 
3. Put wire cooling racks over 2 empty 
baking sheets and set them near the 
stove. Pour oil into a large pot toa depth 
of 2 in. and heat to 325° to 350°. To get a 
feel for the method and how the dough 
should look and act, start by frying the 
holes. Working in batches of 6 to 8 holes 
and then 3 or 4 doughnuts, fry doughnuts 
until golden brown, turning once, about 

1 minute each side. (Doughnuts should 
sink for 2 to 3 seconds before floating to 
the top; if they don’t sink, the oil is too hot. 
Also, if they take much more or less than 

1 minute per side to cook, adjust oil 
temperature.) As doughnuts brown, trans- 
fer with a slotted spoon to racks. After the 
first batch, test a doughnut hole by break- 
ing it open. It should be light and cakelike 
inside, not greasy. If it’s greasy, either 

the oil wasn’t hot enough or it cooked too 
long. Be sure to fry the doughnuts only 
until golden brown. 

4. While doughnuts are still slightly warm, 
dip in sugar or, as directed to 1963 read- 
ers, in “your favorite butter frosting (either 
chocolate or orange is especially suitable 
for Hallowe’en).” 

PER DOUGHNUT 280 CAL., 55% (153 CAL.) FROM FAT; 


3.5 G PROTEIN; 17 G FAT (4.3 G SAT.); 29 G CARBO 
(1 G FIBER); 216 MG SODIUM; 27 MG CHOL. 
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Pork chops with fresh 
green and red cabbage 





Go beyond grilling: Pan-fry with cabbage, pound thin and 


pair with salad, or lacquer with a Chinese-inspired glaze 
BY JESSICA BATTILANA PHOTOGRAPHS BY IAIN BAGWELL 


Pork chops with fresh green and 
red cabbage 

Here’s a hearty, tangy dish for a chilly autumn 
night. Pork, cabbage, and caraway—a classic 
German combination—pair well with crisp, 
dry Riesling. 

PREP AND COOK TIME 45 minutes 

MAKES 4 servings 

NOTES If you don’t have a mortar and 
pestle, you can crush your spices by 
whirling them in a spice grinder or a clean 
coffee grinder. 

1 tsp. fennel seeds 

l'/ tsp. caraway seeds 

1tsp. coarse kosher salt 

Tf tsp. freshly ground black pepper 
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4 bone-in center-cut pork chops, each about 
lin. thick (about 2 1/4 lbs. total) 
1/4 lb. thick-cut bacon, cut crosswise into 
¥/-in. slices 
2 cups each shredded green and red cabbage 
1 tbsp. sherry vinegar or cider vinegar 
1. Combine fennel seeds, 1 tsp. caraway 
seeds, salt, and pepper in a mortar (see 
Notes) and coarsely crush with pestle. 
Sprinkle mixture over pork chops and set 
chops aside. 
2. Ina large frying pan over medium-high 
heat, cook bacon until browned and crisp, 
about 7 minutes. With a slotted spoon, 
transfer bacon to paper towels to drain. 
3. Add pork chops to pan and cook, turning 


once, until browned on both sides and 
cooked through (cut into center to check), 
about 8 minutes total. Transfer pork chops 
to a rimmed plate and tent with foil to 
keep warm. 

4. Add cabbage to pan and cook, stirring 
frequently, until cabbage is wilted, about 
3 minutes. Stir in remaining 4/2 tsp. cara- 
way seeds, the vinegar, and bacon; cook 
2 minutes. 

5. Pile cabbage on a platter and arrange 
pork chops on top. Pour on any accumu- 
lated pork juices and serve immediately. 
PER SERVING S16 CAL., 66% (342 CAL.) FROM FAT; 


37 G PROTEIN; 38 G FAT (13 G SAT.); 4.7 G CARBO 
(2 G FIBER); 674 MG SODIUM; 132 MG CHOL. 


Pork Milanese with arugula, 

fennel, and parmesan salad 

“Milanese” just means “in the style of Milan” 

and refers to meat that has been pounded 

or vegetables that have been thinly sliced, 

dredged first in egg and then in a mixture of 

bread crumbs and grated parmesan cheese, 

and fried. Although they’re not traditional, 

we like using panko (Japanese bread crumbs), 

because they make a crunchier crust. 

PREP AND COOK TIME 40 minutes 

MAKES 4 servings 

NOTES If you’re buying pork chops froma 

butcher, you can ask for the pounding to 

be done for you. 

1 cup panko 

1/4 cup grated parmesan cheese plus 1/4 cup 
shavings from a block of parmesan (use a 
vegetable peeler) 

1 tsp. each salt and freshly ground black pepper 

2 eggs 

4 boneless center-cut pork chops, each about 
3/4 in. thick (14 lbs. total) and pounded to 
a thickness of 1/4 in. (see Notes) 

4 cups arugula 

1 fennel bulb, stalks trimmed and bulb thinly 
sliced 

3 tbsp. plus 1/ cup olive oil 

Juice of 12 lemon 

1. Combine panko, grated parmesan, 

1 tsp. salt, and 1/4 tsp. pepper on a large 

plate. In a small bowl, lightly beat eggs. 

Dip each pork chop in egg, then transfer to 

panko mixture and coat completely with 

crumbs. Set aside. 

2. In a large bowl, combine arugula, fennel 

slices, and parmesan shavings. Drizzle 

salad with 3 tbsp. olive oil and the lemon ae 





aie terete isa aes blend 
a sweet, sour, Pratal spicy. 
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Why diet 
hungry? 


Here’s a way 


to sweeten up 


your diet. 
Post Honey Nut 


Shredded Wheat, with its 
sweet, crunchy taste, is a 
delicious, fiber-rich way to 


help keep you satisfied. 
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Food | Ingredient 


Pork Milanese with arugula, 
gnel, and parmesan salad 





juice. Toss, season with remaining salt and 
pepper, and toss again. 

3. Ina 12-in. nonstick frying pan, heat 
remaining 1/2 cup olive oil over medium- 
high heat. Add two pork chops and cook, 
turning once, until crusts are deep golden 
brown and crisp, 5 to 6 minutes. Transfer 
chops to a plate and keep warm. Repeat 
with remaining chops. 

4. Cut each chop in half diagonally and 
arrange on a serving platter with salad. 
Serve immediately. 

PER SERVING 725 CAL., 65% (468 CAL.) FROM FAT; 


46 G PROTEIN; 52 G FAT (14 G SAT.); 18 G CARBO 
(3.5 G FIBER); 726 MG SODIUM; 229 MG CHOL 


Lacquered five-spice pork 


This recipe is an adaptation of one in Florence 


- Lin’s Chinese Regional Cookbook (Hawthorn 


Books, 1975). We like to serve the pork with 
white rice or with a bowl of soba noodles 
sprinkled with black sesame seeds. Leftover 
pork can be diced and added to a stir-fry or 
fried rice. 

PREP AND COOK TIME About 1 hour, plus 
2 hours marinating time 

MAKES 4 servings 

NOTES Though suspending meat over 
simmering water seems unusual, it has 
its roots in the delicious crispy-duck 
technique used in many Chinatown shops. 
You’ll need a 12-in. metal skewer to make 
this recipe. 

3 cloves garlic, crushed 

1tsp. salt 
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1 tbsp. firmly packed light brown sugar 
1 tsp. Chinese five-spice powder 
1/4 cup plus 1 tbsp. soy sauce 
4 boneless center-cut pork chops, each about 
Lin. thick (about 2 lbs. total) 
1/4 cup light corn syrup 
1. Ina medium bowl, mix garlic, salt, 
brown sugar, five-spice powder, 1/4 cup soy 
sauce, and 2 tbsp. water. Add pork chops 
to marinade, cover, and refrigerate 2 hours, 
turning several times. 
2. Preheat oven to 325°. Filla roasting pan 
with enough water to come Lin. up sides 
and put on bottom rack of oven. Insert a 
12-in. metal skewer through all 4 chops, 
about / in. from edge. Space chops about 
lin. apart on skewer. Pull out top rack of 
oven halfway, making sure rack is still 
supported and level, and very carefully 
lower the skewer crosswise onto rack so 
meat goes between the bars and skewer 
rests on rack. Slowly push rack back into 
oven, then move pan of water directly 
beneath hanging meat. 
3. Bake chops 30 minutes. Increase 
temperature to 425° and cook 10 minutes 
more. Pour corn syrup and remaining 
1 tbsp. soy sauce into a shallow dish and 
mix to combine. Transfer pork chops from 
skewer into corn syrup mixture, rolling to 
coat, then thinly slice each chop. Serve 
with hot rice or soba noodles if you like. 
PER SERVING 483 CAL., 41% (198 CAL.) FROM FAT; 


50 G PROTEIN; 22 G FAT (8.2 G SAT.); 19 G CARBO 
(0.1 G FIBER); 1,186 MG SODIUM; 140 MG CHOL. 
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Light ret 


Lean and delicious, a spicy coconut broth brims with 
sweet potato, spinach, and fish 


Sco 




































BY JESSICA BATTILANA PHOTOGRAPH BY LEO GONG FOOD STYLING BY KAREN SHINTO 


Versions of red curry abound in Thailand, but 
most are flavored with a paste of red chiles, 
garlic, shallots, galangal (similar to ginger), 
and shrimp paste, and have coconut milk as 
their base. Light coconut milk works well in 
this stew, and prepared Thai red curry paste, 
found in most supermarkets, makes it.a snap 
to put together. 

PREP AND COOK TIME About 45 minutes 
MAKES 6 servings 

NOTES [he spice level in prepared red 
curry pastes varies depending on the brand, 
so taste before using. Start with 2 tbsp., 
then increase it if you like. For a more 
authentic flavor, add 1 tbsp. minced lemon 
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grass and 2 makrut (Kaffir) lime leaves 

instead of the grated lime zest in step 4, 

and use Thai basil instead of regular. Find 

these ingredients at Asian markets and in 

specialty-produce departments. 

3 cups jasmine rice 

If tsp. salt 

1 large sweet potato (often labeled “yam”) 

2 cans (13/2 oz. each) light coconut milk, 
divided 

2 tbsp. Thai red curry paste (see Notes) 

2 tsp. freshly grated lime zest (green part only; 
see Notes) 

2 tbsp. each Asian fish sauce and firmly packed 
dark brown sugar 

1 lbs. firm fish fillets, such as halibut or tilapia 





6 oz. fresh whole spinach leaves 

1 cup each loosely packed basil and mint leaves 
Lime wedges 

1. Bring 6 cups water to a boilin a medium 
saucepan. Add rice and salt. Cover and 
reduce heat to low. Cook 15 minutes, then 
turn off heat and let sit 5 minutes. Fluff 
with a fork and cover to keep warm until 
ready to serve. 

2. Meanwhile, bring 1 in. of water to a boil 
in a large saucepan. Peel sweet potato and 
cut into Y/2-in. cubes. Put ina steamer 
basket over boiling water. Cover and steam 
until tender, about 10 minutes. Set aside. 
3- While sweet potato is cooking, spoon 
about 1/4 cup from top of coconut milk in 
each can (the thick opaque layer) and put 
ina4-to 5-qt. pot or deep sauté pan. Add 
curry paste and whisk until smoothly 
blended. Stir mixture over medium heat 
until nearly dry, 3 to 5 minutes. 

4. Reduce heat to medium-low and add 
remaining coconut milk, lime zest, fish 
sauce, and brown sugar. Simmer 5 minutes. 
5. Meanwhile, cut fish into 14/-in. cubes. 
Increase heat to medium; add fish and 
spinach. Cover and cook until fish is no 
longer translucent, 5 to 7 minutes. 

6. Chop basil and mint and stir into stew 
along with sweet potato cubes. Serve with 
rice and lime wedges. 

BCEE G7 CAC ee ie che ae eed 


13 G FAT (5.5 G SAT.); 113 G CARBO (4.9 G FIBER); 
965 MG SODIUM; 36 MG CHOL 





Chicken Substitute boned, skinned breast 
for the fish. Cut into Y4- by 1/2- by 2-in. 
strips to ensure quick cooking. 

Pork Use tenderloin in place of the fish, 
trimming fat and cutting meat into 1/-in.- 
thick strips. 

Swap the greens Try green Swiss chard 
instead of spinach: Thinly slice stems and 
steam with sweet potato in step 2; thinly 
slice the leaves and add with fish in step 5. 
Make it bountiful Add chopped zucchini 
or other summer squash, green beans, 
thinly sliced red pepper, or slivered sweet 
onion to the sweet potato for the last 5 
minutes of steaming time. 

Switch the starch Yukon Gold potatoes 
work nicely in place of sweet potato and 
have a similar cooking time. m 
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Mix soft, flavorful cheese and a bit of butter with hot 


linguine to create a luscious sauce 
BY MOLLY WATSON PHOTOGRAPH BY LEO GONG FOOD STYLING BY KAREN SHINTO 


WE LOVE BOILING UP PASTA and combin- 
ing it with chopped fresh tomatoes and 
basil in the summer months, and we 
wanted something as quick, easy, and 
seasonal to make when the weather 
turned cooler. Here, heartier ingredients 
are used to create a warming dinner fora 
cold fall evening—creamy blue cheese and 
sage with potatoes and green beans 
(frozen are fine). 

This is speedy cooking at its most deli- 
cious. In the time it takes to boil the water, 
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all the ingredients can be prepped. The 
vegetables are cooked right along with the 
linguine. And the sauce is nothing more 
than the blue cheese mixed with a bit of 
butter—which melts when you toss it 
with the hot noodles. 

The starch from the potatoes blends 
with the melted cheese and butter to 
make the sauce even richer and smoother. 
So if the potatoes get a little bit over- 
cooked, it’s okay; you just end up with a 
thicker sauce. 


Linguine with gorgonzola, 
potatoes, green beans, and sage 
The elegant sauce practically creates itself 
in the time it takes to toss the pasta. 
PREP AND COOK TIME 30 minutes 
MAKES 6 servings 
NOTES [f you can’t find gorgonzola dolce 
or other soft blue cheese, use 6 oz. of reg- 
ular blue cheese (such as gorgonzola or 
Danish blue) and increase butter to 4 tbsp. 
2 medium Yukon Gold potatoes 
1tbsp. salt 
1 lb. linguine 
10 oz. green beans, cut into 2-in. lengths, 
or 1 bag (10 oz.) frozen cut green beans 
6 fresh sage leaves, plus more for garnish 
8 oz. gorgonzola dolce or other soft blue cheese, 
such as Fourme d’Ambert (see Notes) 
2 tbsp. butter 
1/2 tsp. freshly ground black pepper, plus more 
for garnish 
1. Peel potatoes and cut into 3/-in. pieces. 
Put in a large pot, add 2 qts. water, cover, 
and bring to a boil. Add salt and linguine. 
Stir, cover, and return to a vigorous boil. 
Add green beans, cover, and bring back to 
a boil. Uncover and cook until linguine is 
tender to the bite, about 5 minutes. 
2. Meanwhile, chop sage leaves. Ina large 
serving bowl, mash cheese, butter, sage, 
and pepper together. Set aside. 
3. Reserve 1/2 cup pasta water and set 
aside. Drain pasta and vegetables, shaking 
off as much water as possible. Pour pasta 
and vegetables on top of cheese-butter 
mixture. Toss to combine until cheese 
melts and coats pasta. If resulting sauce is 
too thick, add reserved pasta water, 1 tbsp. 
at atime. Serve hot, garnished with addi- 
tional sage or pepper if you like. 
PER 11/2-CUP SERVING 505 CAL., 30% (153 CAL.) FROM FAT; 


19 G PROTEIN; 17 G FAT (11 G SAT.); 69 G CARBO 
(2.7 G FIBER); 1,085 MG SODIUM; 44 MG CHOL 


Variations 

Spinach Add 6 02. of spinach, cut into thin 
ribbons or chopped, to the pasta for the 
last minute of cooking. 

Radicchio In a large frying pan over high 
heat, cook 1 head thinly sliced radicchio in 
2 tsp. olive oil until wilted, about 3 
minutes. Add to cooked pasta before toss- 
ing with cheese. 

Herbs Use thyme, oregano, or basil 
instead of sage. m 





At Oakwood Shores, in Manteca, you'll find elegant, Tuscan-styled 
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Bevery Caleta lcCmeucom exon 2,500 to 4,200 square feet, and the 


















special appointments youd expect in such impressive properties. 
: Find out how to make your lakeside dream a reality by calling 


(209) 824-0501, or visit www.visitoakwoodshores.com 


Two New LAKEFRONT GATED CoMMuNITIES Now SELLING IN MANTECA 
From Tue Mip $600,000s. 
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BY SARA SCHNEIDER 


AT BERINGER VINEYARDS’ stately Rhine 
House in St. Helena, California, nighttime 
workers often hear footsteps where there 
are no people. A translucent woman 
wanders the upstairs hall of the old Manor 
House at Stags’ Leap Winery in Napa. And 
La Presencia haunts tank 19 in the Red Barn 
at Frog’s Leap in Rutherford. 

What these spirits have in common is 
that the structures they inhabit are also 
ghosts—a designation loosely given to 
wineries operating in Northern California 
before the 18th Amendment banning the 
“manufacture, sale, or transportation of 
intoxicating liquors” was ratified in 1919. 
Prohibition effectively killed most of them. 

The ghost wineries are the skeletons in 
the industry’s collective closet: Many were 
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Some ghost wineries live up to their name 
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built, so to speak, on the backs of Chinese 
laborers, who erected the thick stone walls 
and toiled in the vineyards. They’re also 
reminders of Northern California’s first 
glory days, when “Napa” became an 
important wine credential in the world. 
Some wineries—like Far Niente, Spotts- 
woode, and Ladera, in addition to the 
“haunted” ones preceding—have been 
restored to their former grandeur (and 
functionality). 

This month, if you’re in the area, you 
can take a lantern tour of Ladera Vineyards 
on Howell Mountain (by appointment only; 
$50, including tasting; 150 White Cottage Rd. 
S., Angwin, CA; laderavineyards.com or 707/ 
965-2445). Go to sunset.com/ghostwineries for 
a list of other ghost wineries you can visit. 






Linking wine to sausage 
If you spell Oktoberfest with ak, you proba- 
bly never stray from beer with sausage. But 
John Stewart and Duskie Estes beg to differ. 
They make salumi (cured meats) and fresh 
sausages in Northern California under the 
name Black Pig, and also grow grapes for 
Holdredge Wines. (They’re also the chef- 
owner couple behind Zazu restaurant in 








Santa Rosa and Bovolo in Healdsburg.) 
Their recommendations: 

Fennel pork (mild Italian) with Pinot Noir, 
lamb with Pinot or Syrah, wild boar with 
Syrah or Zinfandel, and “bubbles and pink 


with everything” 


Our shocking winning pair: 
Polish and brut Champagne 


This California 
appellation was the 
up-and-coming wine 
region in our 2007 
Western Wine Awards. 


Goldeneye Pinot Noir 
2004 ($52). Dark 
berries, dried cherries, 
and herbs under loamy 
forest-floor aromas. 
Lazy Creek Red Table 
Wine nonvintage 
($19). This is 100 








percent Pinot, witha 
noseful of herbs and 
dark fruit followed by 
berry and dried cherry. 
Londer Pinot Noir 
2005 ($33). The bright 
raspberries and cher- 
ries in this elegant, 
lighter-bodied Pinot 
are hallmarks of the 
region. 

Navarro Pinot Gris 
2006 ($18). Delicate 
lemon grass, honey- 
suckle, and pear 
aromas followed by 
lemon-lime zest and 
white-peach flavors. 
Roederer Estate Brut 
Rosé nonvintage 
($26). Tiny, creamy 
bubbles carry wild 
strawberry, bright 
cherry, and refreshing 
lemon-lime flavors. 


*T0 JOIN THE SUNSET WINE CLUB, GO TO sunset.com/wineclub 
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MORGAN LANE 





Now Open. 


Take an established neighborhood 
crowned by the leafy splendor 

of mature trees. Add a gracious 
collection of Victorian-inspired 
homes, complete with covered 
porches and period trim. Morgan 
Lane is a rare and limited 
opportunity for sophisticated 
new residences at a highly 
sought-after address. Timeless 
comfort. Classic style. Come 
home to Morgan Lane. Log on 


for more information. 





Map not to scale. 











































































































































































































Resources 


Following are sources for some products in this 
issue. Care has been taken to verify information, 
but info can’t be guaranteed. Items not included 
may have sources named elsewhere in the issue, 
have come from personal collections, or have 
been discontinued. 


FALL COLOR IN CONTAINERS Pages 49-52: 
Pots from Pottery & Beyond, Emeryville, CA (no Web or 
phone orders; potsby.com or 510/428-1881) 

FAMILY ROOM COURTYARD Page 58: Saranac 
reclining lounge chairs ($799 each) and Avignon/Saranac 
lounge chair cushions in terra-cotta ($179 each) from 
Smith & Hawken (smithandhawken.com or 800/940- 
1170). Prince Aha light orange stool ($87) from Design 
Within Reach (dwr.com or 800/944-2233). 

THE SIMPLE LIFE Page 67: Inlaid pebble path 
made of polished Mexican beach pebbles from Mt. Diablo 
Landscape Centers (mtdiablolandscape.com or 925/ 
687-2930) and installed by homeowners. Page 68 (top 
left): Stainless steel Lem Piston stools ($688) from 
Design Within Reach (see above). Firefrost pendant lights 
from Tech Lighting (www.techlighting.com). Page 68 
(top middle): Landscape design by Valerie Matzger 
Landscape Design (510/655-4785). Installation by 
Miguel Chavoya (925/352-8532). Florentine table, 
chairs, and chaise longue by Brown Jordan (www.brown 
jordan.com). Page 68 (bottom left): Bedspread fabric 
is Paradiso Spring oyster linen by De Sousa Hughes (to 
the trade only; desousahughes.com or 415/626-6883) 
Shoji built by Glen Collins from Hana Shoji & Interiors 
(hanashoji.com or 510/842-1041). Jackson two-sided 
chaise in black bison leather ($2,599) from Room & 
Board (roomandboard.com or 800/486-6554). Pages 
68-69: Good Times white leather sofa and ottoman by 
Walter Knoll from the Magazine (themagazine.info or 
510/549-2282). Womb Chair ($2,465-$5,898) by Eero 
Saarinen from Design Within Reach (see above). Spray 
silk-and-wool area rug in sea blue and gold from Emma 
Gardner Design (emmagardnerdesign.com or 877/377- 
3144). Page 70 (top left): Timid White paint (item 
OC-39) from Benjamin Moore (benjaminmoore.com or 
800/672-4686). Page 70 (top right): Glass tile in Paris 
Blue by Villi USA from ETM, European Tile & Marble Co 
(etmtiles.com or 925/962-0290). Trough sink made of 
Geocrete (a lightweight concrete blend) designed by 
Lara Dutto of D-Cubed (510/557-1484) and fabricated 
by Cheng Design (chengdesign.com or 510/849-3272} 
Chrome wall-mount 912 faucet from Vola (vola.com). 
Page 70 (bottom left): Hammered copper bowl is 
homeowners’ own 

IDEA HOUSE: ULTIMATE SIERRA RETREAT 
Pages 75-92: Reclaimed wood from Certified Forest 
Products (certifiedforestproducts.com). Sierra Antique 
slate flooring from Sierra Stone Supply (sierrastone 
supply.com). Valenza Collection hardwood floors in 
Pangali Ironwood from Armstrong (armstrong.com) 
installed by Creative Touch Interiors (ctihome.com). 
Board-formed concrete walls by Graham Concrete 
(530/993-4598). Page 75: Rammed-earth hearth and 
walls by Rammed Earth Works (rammedearthworks. 
com). Concrete patio by Tatarek Concrete Construction 
(775/832-7119). Pillows made from Sunbrella fabric in 
Trax Apple (sunbrella.com). Adirondack chairs from 
Mountain Home Center (530/587-6681). Montego 
table ($899) and bench ($699) from Room & Board (see 
above). Outdoor kitchen by Arclinea San Francisco 
(arclineasanfrancisco.com). Concrete pots ($311 each) 
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from Arizona Pottery (arizonapottery.com). Photovoltaic 
panels from SunPower Corporation (sunpowercorp. 
com). Solar frame from Ready Solar (readysolar.com). 
Page 76 (top): Montecito chairs from Maria Yee (maria 
yee.com). Lawless table ($3,605) from the Joinery (the 
joinery.com). Dishes from Alanna Hughes @ Riverside 
Studios (530/587-3789). Crush marble pendant from 
Ridgely Studio Works (ridgelystudioworks.com). Rattan 
paint (on ceiling; item AF-375) and Warmed Cognac 
paint (on accent wall; item AF-235) from Benjamin 
Moore Aura (myaurapaint.com). Reclaimed-redwood 
ceiling by Faulkner Architects (faulknerarchitects.com). 
Bison Bison Americanvs 1836 paintings (on accent wall) by 
Ira Yeager (irayeager.com). CaesarStone countertop 
(caesarstone.us). Retractable window wall from 
NanaWall Systems (800/873-5673). Copper vases from 
Cooking Gallery (cookinggallery.com). Rocco pendants 
(over peninsula) from Kane Shrader (kaneshrader.com). 
Page 76 (bottom left): Table designed by Robert Marr 
Construction (robertmarrconstruction.com) with a steel 
base by Darkside Metal Design (darksidemetaldesign. 
com). Sunnyside Up pendant lamp ($4,600) from 
FaulknerWorks (faulknerworks.com). Page 76 (bottom 
right): Icon Professional Series refrigerator and 48-inch 
Dual-Fuel range from Electrolux (electroluxusa.com). 
Trapeze Island hood from Zephyr (zephyronline.com). 
Page 77: Washoe rug from Windhorse Rugs (windhorse 
rugs.com). Cocoon daybed and cushions ($7,146 as 
shown), April coffee table ($3,600), and Lounge Series 
chairs ($1,850 each) from 407 Furniture (407furniture. 
com). Additional pillows from Room & Board (see 
above). Newport cube table from Maria Yee (see above). 
Red leather lamp ($285) from Rubicon Collection 
(530/581-5717). Southern yellow pine mantel from 
Yankin’s Reclaimed Materials (530/587-3700). Jack’s 
Lanterns ($1,500 each) from FaulknerWorks (see 
above). Island Sentinel by Glenda Nordmeyer from Pogan 
Gallery (530/550-9600). Wall-mounted shelving 
designed by Spirit Interior Design (cathynasoninterior. 
com) and Oneta Millworks, built by Oneta Millworks 
(onetamillworks.com). Fireplace doors by Mountain 
Forge (mtnforge.com). Page 78 (top left): Bamboo 
Timbre Mondo bed from Maria Yee (see above). Jiti 
Center blue bedding ($260-$535) from Design Public 
(designpublic.com). Denyse Schmidt Single Girl quilt 
($365) from Rubicon Collection (see above). Olive and 
Green, Words, and Olive Drab paintings by Kole Bentley 
Hicks (kolehicks.com). Hanging lamp from Coe Studios 
(coestudios.com). Clay on walls in Santa Fe Tan from 
American Clay Enterprises (americanclay.com). Page 78 
(top right): Edo lounge chair ($3,800) and Vita Cube 
side table ($1,900) from Thos. Moser (thosmoser.com). 
UArsenale vases ($99-$179 each) from Room & Board 
(see above). Page 78 (middle right): Wavelength 
ministicks tile in Papyrus and Brio-Piel tile in Buckskin 
from Mandala (mandalatile.com). Designer collection 
Model 620 spa bath ($4,365) from Sanijet (sanijet. 
com). Solace two-handle faucet ($805) from Show- 
House by Moen (www.showhouse.moen.com). Page 78 
(bottom right): Wavelength mosaic Rimini tile blend 
from Mandala (see above). Montecito Stone collection 
Dolzura sinks and Pacific Asian Vanities collection 
Fortuna small consoles from Terra Acqua (terracqua. 
net). Solace faucet ($660) from ShowHouse by Moen 
(see above). Lighting by Coe Studios (see above). 
Shelves constructed by Oneta Millworks (see above). 
Page 80: Spring Street pendant lamps ($149) from 
Restoration Hardware (restorationhardware.com). 
Retaining wall is Syndecrete (syndecrete.com). Isabel 


showerhead and Solace fixtures from ShowHouse by 
Moen (see above). Page 82 (left): Bunk beds designed 
by Faulkner Architects (see above) and built by Tom 
Beebe Construction (530/587-1108). Bunk ladders by 
Mountain Forge (see above). Bedding from Design 
Public (see above). Medley rug ($269) and Kiva console 
($799) from Room & Board (see above). Safari paint 
(item AF-335) from Benjamin Moore Aura (see above). 
Page 82 (top right): Jill table ($99) and Little Jake 
chairs ($49) from Room & Board (see above). Page 82 
(middle right): Veneer on vanity from Eldorado Stone 
(eldoradostone.com). Concrete sink/counter and wall 
tiles by Mark Concrete (markconcrete.com). Diego 
sconces from Kane Shrader (see above). Skateboard 
shelves ($39-$78) from PB Teen (pbteen.com). Bronze 
door hardware from Huntington Hardware (909/629- 
5301). Page 82 (bottom right): Loft set with twin bed 
platform on casters ($999) from Room & Board (see 
above). TrueModern Starburst twin duvet and sham 
set ($160 each set) from Design Public (see above). 
Magazine stand ($119) from Room & Board (see above). 
Urban Nature paint (item AF-440) from Benjamin 
Moore Aura (see above). Page 84 (left): La Jolla bed 
from Maria Yee (see above). Area Laika duvet and 
shams in cream ($80-$225) from Design Public (see 
above). Schooner paint (item AF-520) from Benjamin 
Moore Aura (see above). Noguchi stacked-box floor 
lamp ($899) from Room & Board (see above). Tahoe 
Reflection, Winter Branches, and Earth to Sky photographs 
by Elizabeth Carmel from Carmel Gallery (thecarmel 
gallery.com). Page 84 (top right): Concrete sink by 
Mark Concrete (see above). Savvy faucet ($710) from 
ShowHouse by Moen (see above). Autumn Wind 
pendant from Tech Lighting (see above). Page 84 
(bottom right): Parsons daybed ($449) from Room & 
Board (see above). Untitled by Jenny and Lisa Pfeiffer 
(pfeiffersisters.com). Page 86 (top left): Recycled cast- 
aluminum sink ($2,995) from Eleek (eleek.com). Cabinets 
designed by Faulkner Architects (see above) and built 
by Oneta Millworks (see above). Page 86 (top right): 
Railing designed by Mountain Forge (see above). Page 
86 (middle left): Door designed by Faulkner Architects 
(see above) and made by High Sierra Custom Doors, 

a division of Pacific Pine Products (530/587-1993). 
Page 86 (bottom left): Kitchen-island top designed by 
Faulkner Architects (see above) and built by Oneta Mill- 
works (see above). Page 88 (top): Plants and installation 
by Perennial Nursery (530/546-7383). Floating concrete 
walkway by Tatarek Concrete Construction (see above). 
Standing-seam metal roof by Metal Roofing Alliance 


and Metal Sales (metalroofing.com and www.metalsales. 


us.com). HardiePlank lap siding from James Hardie 
(jameshardie.com). Page 88 (bottom left): Japanese 
ofuro from Roberts Hot Tubs (rhtubs.com). Vibrance 
collection composite decking from EverGrain (evergrain. 
com). Page 88 (bottom center): Water feature by 
Mountain Forge (see above). Page 88 (bottom right): 
Firepit sculpture by Mountain Forge (see above). 
Extrados field tile from Elevations collection on firepit 
from Oceanside Glasstile (glasstile.com). Page 92 (left): 
Back Bay sconces from Kane Shrader (see above). Sierra 
Mountain Ledge wall from Eldorado Stone (see above). 
Caliente paint (item AF-290) from Benjamin Moore 
Aura (see above). Page 92 (right): Door designed by 
Faulkner Architects (see above) and made by High Sierra 
Custom Doors, a division of Pacific Pine Products (see 
above). Lockset and handle by Mountain Forge (see 
above). Steel accents on door by MSM Sheet Metal & 
Steel Fabrication (775/356-5542). Winter Tree metal 
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sculpture by Bernard Collin (irony-home.com). Entry- 
way bench from Spirit Interior Design (see above). 
More Idea House contractors and installers: 5 Star 
Performance Insulation (Sstarperinsul.com). Aegis 
Electrical (aegiselectrical.com). Am-X Construction & 
Excavation (530/550-8288). Baker Marble + Granite 
(bakermarble.com). Bender Engineering & Commission- 
ing (530/582-5578). Craig Price, plumber (530/587- 
4081). Dale Fritchle Construction (530/587-2631) 
Dean’s Incline Door Co. (775/831-2367). Digital Monitor- 
ing Products (dmp.com). Diversified Systems Interna- 
tional (dsireno.com). Gale Building Products (775/331- 
5600). Historic Woods by LunarCanyon (historicwoods. 
net). Independence Drywall & Taping (530/587-6854) 
Johansen Masonry (530/587-2259). Kelly Brothers 
Painting (kellybrotherspainting.com). Nouveau Designs 
& Judy Temple, seamstress (775/690-4196). Nuheat 
Industries (nuheat.com). Radtke Tile and Marble (775/ 
882-6486). Reno & Truckee Paint Mart (renopaintmart 
com). SCO Planning & Engineering (530/272-5841) 
Shoji Designs (shojidesigns.com). Sierra Cabinets & 
Closets (775/786-6328). Sons Development and Green 
Building Supplies (sonsdevelopment.com). Southwest 
Heating (530/582-0934). Truckee River Glass (530/ 
587-4040). Vertical Framing (530/550-8319). Villager 
Nursery (villagernursery.com). Vineyard Roofing (530/ 
550-9890). WeatherTRAK (weathertrak.com). Wonder- 
water Rain Catchment Systems (530/926-5050) 
Additional art: Andy Skaff (askaff.com). Catherine 
Howard Photography (cathphoto.com). Danae Anderson 
(530/587-4211). Jan Frewer (mypicturemagic.com). 
Jude Bischoff (judebischoff.com). Neil Seth Levine (neil 
sethlevine.com). William Anderson (williamanderson 
photography.com) 
Additional furniture and accessories: Berkeley Mills 
(berkeleymills.com). Blue Slide Art Tile (blueslidearttile. 
com). Chajo (chajo.com). Earth Stone Gallery (775/ 
331-8048). Fireclay Tile (fireclaytile.com). Holly’s Hill 
Vineyards (hollyshill.com). Iron Age Designs (ironage 
grates.com). Ken Emerson, furniture designer (775/ 
849-0627). Knobs and Things (knobsandthings.com) 
Laura Rittenhouse Studio Furniture (lrstudiofurniture 
com). Marin Outdoor Living (marinoutdoorliving.com). 
Mountain Hardware and Sports (mountainhardware 
andsports.com). Purchasing Solutions International 
(817/862-8774). Resco-Cresco Restaurant Equipment 
(restaurantequipment.com). Schoolhouse Electric Co. 
(schoolhouseelectric.com). Sue Johnson Custom 
Lamps & Shades (suejohnsonlamps.com). Vetrazzo 
(vetrazzo.com). 


SUNSET (ISSN 0039-5404) is published monthly in regional 
and special editions by Sunset Publishing Corporation, 

80 Willow Rd., Menlo Park, CA 94025. Periodicals postage 
paid at Menlo Park and at additional mailing offices. Vol. 219, 
No. 4. Printed in U.S.A. Copyright © 2007 Sunset Publishing 
Corporation. All rights reserved. Member Audit Bureau of 
Circulations. Sunset, The Magazine of Western Living, The 
Pacific Monthly, Sunset’s Kitchen Cabinet, The Changing 
Western Home, and Chefs of the West are registered trade- 


marks of Sunset Publishing Corporation. No responsibility 


| is assumed for unsolicited submissions. Manuscripts, 

| photographs, and other submitted material can be acknowl- 

| edged or returned only if accompanied by a self-addressed, 

| stamped envelope. POSTMASTER: Send address changes 
to Sunset, Box 62406, Tampa, FL 33662-4068. One-year 
Subscripticn rates: U.S. $24, Canada $38 (includes GST), 

/ elsewhere $38. U.S. funds only. Canadian Post Publications 

| Mail Agreement No. 40110178. Return undeliverable Canada 
| addresses to Postal Stn. A, P.O. Box 4015, Toronto, ON Msw 
|2T2. GST# 122781974RT. 


Sunset October2007 147 















































































The Genuine. The Original. 


START HERE 


So beautiful, you may want to design your home around it. 


The Genuine. The Original. The industry leader for over 85 years, Overhead 
Door garage door systems add beauty, distinction and value to any home. 
And when you choose the Overhead Door Ribbon Brand, you can be 
confident knowing that you're getting the kind of professional installation 
and service for which Overhead Door has long been renowned. So let your 
imagination soar. Start here. Call 1-800-929-DOOR to contact the 
distributor near you, or visit us online at OverheadDoor.com. 















































































































































SPECIAL ADVERTISING SECTION 


FREE INFORMATION 


THERE ARE FOUR EASY WAYS TO REQUEST INFORMATION: 


1. VISIT WWW.SUNSETGETAWAYS.COM 2. CALL 800-967-3189 
3. MAIL THE ATTACHED POST-PAID CARD 4. FAX 888-847-6035 


To receive all informa- 

tion on a state or cate- 
gory, circle the state or 
category number. 


101 Destination: 
Northern California 

102 Beach House Inn, Half 
Moon Bay 

103 Calaveras Visitors 
Bureau 

104 Casa Blanca Inn and 
Restaurant 

105 Folsom Chamber of 
Commerce 

106 Hilton Santa Cruz/Scotts 
Valley 

107 Martin Resorts 

108 Monterey Plaza Hotel & 
Spa 

105 Pajaro Dunes Company 

110 PlacerGROWN 

111 Redwood Adventures 
Village 

112 Sacramento Convention 
& Visitors Bureau 

113 San Mateo County CVB 

114 Santa Cruz County 
Visitors Council 

115 Santa Cruz Hotel Group 

116 Seascape Resort & 
Conference Center 

117 Tri-Valley CVB 

118 Yosemite Sierra Visitors 
Bureau 


119 Destination: 
Southern California 

120 Aquarium of the Pacific 

121 California Welcome 
Center - Oceanside 

122 Carlsbad Convention & 
Visitors Bureau 

123 Carlsbad Inn Beach 
Resort 

124 City of Indian Wells 

125 City of Morro Bay 

126 City of Palm Desert 

127 Hermosa Beach 
Chamber of Commerce 

128 Huntington Beach CVB 

129 Laguna Beach Visitors & 
Conference Bureau 

130 Lake Arrowhead Resort 
& Spa 


131 Long Beach Area 
Convention & Visitors 
Bureau 

132 Martin Resorts 

133 Mission Inn Riverside 

134 Newport Beach 
Conference & Visitors 
Bureau 

135 Palm Springs Bureau of 
Tourism 

136 Pismo Beach Conference 
& Visitors Bureau 

137 Stovall's Hotels of 
Anaheim 

138 Ventura Visitors & 
Convention Bureau 

139 West Inn & Suites 


140 Alaska 

141 Alaska Tour & Travel 

142 Fairbanks Convention 
and Visitors Bureau 

143 Gray Line of Alaska 

144 Ketchikan Visitors 
Bureau 

145 Official Alaska State 
Guide 


146 Arizona 

147 Arizona - The Grand 
Canyon State 

148 City of Chandler 

149 Flagstaff Convention 
and Visitors Bureau 

150 Graham County 
Chamber of Commerce - 

151 Grand Canyon 
Expeditions 

152 Lake Havasu City CVB 

153 Prescott Area Tourism 
Coalition 

154 Rancho De Los 
Caballeros 


155 Canada 

156 Oceanside Tourism - 
Parksville/Qualicum 
Beach, BC 

157 Vancouver, Coast & 
Mountains Tourism 
Region 

California 

158 Alisal Guest Ranch 

159 Bailey Properties Inc. 

160 Barona Valley Ranch 
Resort and Casino 

161 California Visitor's Guide 
and Travel Planner 


162 Catalina Express 

163 Catalina Island Chamber 
of Commerce 

164 Catalina Island's Hotel 
Villa Portofino 

165 Catalina Island's Pavilion 
Lodge 

166 Central Reservations of 
Mammoth 

167 City of Palm Desert 

168 Furnace Creek Inn & 
Ranch Resort 

169 Gilroy Visitors Bureau 

170 Granlibakken Resort 

171 Hadsten House Inn & 
Spa 

172 Hotel del Coronado 

173 Irvine 

174 Lake Arrowhead 
Communities Chamber 
of Commerce 

175 Lake County Visitor 
Center i 

176 Marin County CVB 

177 Mariposa County 
Visitors Bureau 

178 Napa Valley Wine Train 

179 Newport Beach 
Conference & Visitors 
Bureau 

180 Nut Tree Family Park 

181 Pechanga Resort & 
Casino 

182 Placer Valley Tourism 

183 Rams Head Realty & 
Vacation Rentals 

184 Redwood Coast 

185 Small Hotels of Palm 
Springs 

186 Solvang Convention & 
Visitors Bureau 

187 Sonoma County Tourism 
Bureau 

188 Temecula Valley CVB 

189 The Pines Resort/ 
Yosemite Area 

190 Truckee Donner 
Chamber of Commerce 

191 Turtle Bay Exploration 
Park 

192 Wine & Roses Resort 
and Spa 

193 WinterCreek Homes 

194 Yosemite's Scenic 
Wonders Vacation 
Rentals 


Guest Ranches 


195 Bar M Guest Ranch 


196 Hawaii 

197 Condominium Rentals 
Hawaii 

198 Hawaii's Big Island 

199 Island of O’ahu 

200 Kaua'i Visitors Bureau 


201 Ma’‘alaea Bay Realty & 
Rentals, LLC 


202 Maui, The Magic Isles 
203 Mauna Kea Resort 
204 Napili Point Resort 


205 Sullivan Properties 


Houseboats 


206 Seven Crown Resorts 


207 International 
208 Fiji Escapes Travel 
209 Ville in Italia 


Mexico 


210 Rancho Ja Puerta 


211 Nevada 


212 Battle Mountain, 
Nevada 


213 Elko, Nevada 


214 Nevada Commission on 
Tourism 


215 Lovelock, Nevada 
216 Wells, Nevada 


217 West Wendover, 
Nevada 


218 Winnemucca, Nevada 


New Mexico 

219 Albuquerque Convention 
& Visitors Bureau 

220 Dan Dee Cabins 

221 El Farolito Bed & 
Breakfast Inn - Santa Fe 

222 Ghost Ranch in Abiquiu 
& Santa Fe 

223 New Mexico B & B 
Association 

224 New Mexico - Land of 
Enchantment 

225 Sandia Resort and 
Casino 

226 Sandoval County 
Tourism 

227 Taos, New Mexico 

228 The Historic Taos Inn 


Visit www.SunsetGetaways.com for more information. 


Oregon 

229 Ashland Visitors Bureau 

230 Astoria Warrenton 
Chamber of Commerce 

231 Bend Visitor & 
Convention Bureau 

232 Coos Bay/North Bend/ 
Charleston 

233 Land of Umpqua 

234 Lane County Oregon 
Visitor Information 

235 Medford Visitors and 
Convention Bureau 

236 Oregon Coast Visitors 
Association 

237 Riverhouse Resort 

238 Travel Oregon 


Recreation Vehicles 


239 Go RVing 


240 Tours/Cruises/ 


Railroads 
241 Amtrak Cascades 
242 Holland America Line 
243 Mexico's Copper Canyon 
244 Princess Cruises 


245 Sierra Madre Express 


246 Travel & Vacation 
Services 
247 Alaska Airlines 


248 Holiday Timeshare 
Resales 


249 Seabrook Rentals 


Washington 

250 Anacortes Chamber of 
Commerce 

251 City of Gig Harbor 

252 Explore Kirkland - City of 
Kirkland Tourism 
Department 

253 Grand Bay Waterfront 
Condominiums 

254 Greater Poulsbo 
Chamber of Commerce 

255 Hotel Bellwether 

256 Inn at Queen Anne- 

257 Marcus Whitman Hotel 

258 Okanogan County 
Tourism Council 

259 Port Townsend 

260 San Juan Islands Visitor 
Bureau 

261 Snohomish County 
Tourism Board 
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262 Tourism Walla Walla 

263 Tri-Cities Visitors Bureau | 

264 Washington State Parks \| 
& Recreation 

265 Washington's Treasured | 
Islands i 


266 Whidbey & Camano 
Islands Tourism 


267 Winthrop Chamber of | 
Commerce 

| 

| 


268 Yakima Valley 

Convention & Visitors 
Bureau 

269 American Light Source — 

270 Carlisle Wide Plank 
Floors 

271 Delta Faucet 

272 Eldorado Stone, LLC =o 

273 EverGrain by Tamko i 

274 oe Products US. 
ne. 4 

275 James Hardie Building 
Products aq 

276 Jenn-Air Kitchen 
Appliances® 

277 Kuhn Rikon 

278 |. L. Bean 

279 Let's Gel, Inc. 

280 Marvin Windows 

281 Milgard E| 

282 Pella Windows & Doors 


283 Retractable IT| Patio — 
Covers & Awnings 


284 Schweitzer Land & 
Timber Co. y 
285 Sentry Table Pad Co. © 
286 Shaw Industries 
287 ShowHouse® by Moen" | 
288 Sundance Spas, Inc. 
289 SunPower Corporation : 
290 SunTechnics pe 
291 Taylor Woodrow 
292 The Crossing at Willos 
Bay | 
293 The Iron Shop 
294 Trilogy - Where dreams 
take Flight 


295 Endless Pools 
296 Vixen Hill Manufactur 
Co, a 
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History, live music, great shops, fine 
dining, water sports and so much more. 
Just 20 miles outside of Sacramento, 
Folsom has something for all your senses 
particularly your sense of nostaglia. 

Visit our website for more information at 
visitfolsom.com. 


800.377.1414 visitfolsom.com 


BU erccectccmeae bad ee it eis 
things to do in California's Calaveras County. 
Find your favorite at GoCalavefas.com 


Sars) 
7) feSh) 


s) Go Mountain Biking +. 





Call Toll Free 
800-225-3764 

to receive your 
FREE Calaveras 
Activities Guide 


*- visit GoCalaveras.com 


Galore 
County 


VISITORS BUREAU 
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Relax... Rejuvenate... 
Refresh... 


° 54 luxurious ocean front suites 
steps from the sand. 


° All 2S suites feature a fireplace 
and a patio or balcony. 


* So close...(30 minutes from 
downtown San Francisco) 
yet so far away... 


Beet Le 


ee 
at Half Moon Bay 


For reservations 
please call 800.315.9366 
or visit www.beach-house.com 


3 
3 
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4100 NORTH CABRILLO HIGHWAY 
HALF MOON BAY * CALIFORNIA 
94019-0129 





HALF MOON BAY, CA 


THE ONLY LUXURY RESORT ON MONTEREY BAY 


Peer Monterey Bay, our grand resort offers 
you the eb ite Enjoy great wines and award- 
a7 tan in our bay view restaurants or 
unwind in our luxurious Penthouse Spa. 

ee se at spirit amid me ues ns og 


€ 
og 


i as Sciences’ Five Star Diamond 
hotel. Except for our wondrous scenic 
views, nothing else in Monterey even 


comes close. 


Mhadsid MONTEREY PLAZA HOTEL & SPA @) 


800.553.9430 ~ 400 CANNERY RoW, MONTEREY ~ www.montereyplazahotel. com/sunset 
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MOUNTAIN MANDARIN 


Come visit a Placer County Mandarin orchard from 
November - January for tours and on-site sales 


www.mountainma nda rins.com 


916-663-1025 


CALIFORNIA 
WELCOME 
CENTER 





i peat Village | 
ae and Play at the oar) 


DRC OR eC meaLa 
ina aloe ess Wat Tel ss 
3-bedrooms 


peaoolns | 
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CASA BLANCA INN 
AND RESTAURANT 
33 Ocean View rooms 
all distinctly decorated 


and an award winning _. 


_ restaurant sets the 
mood for an evening 
of dining and relax- 
ation. At Casa Blanca 
Inn and Restaurant 
we have only one 
point of view. The 
Ocean! 


Call 1-800-644-1570 


www.casablance-santacruz.com 


SANTA CRUZ 
HOTEL GROUP 
Distinctive collection 
of hotels, with 


impeccable attention ” 


to detail and a full 
array of amenities, 
ideal for a business 
trip, romantic 
getaway or family 
excursion. 


Call 1-800-535-8360 


www.santacruzhotelgroup.com 


PAJARO sties 
COMPANY 

Located in a rich wet- 
land preserve with 
miles of pristine 
beach. Fully equipped 
one to five bedroom 
condos and beachfront 
homes are the perfect 
getaway! 


Call 1-800-564-1771 


Www. pajarodunes.com 


“a a 


SEASCAPE 
RESORT 

Steps from the beach 
along the Monterey 
Bay, Seascape 
Resort offers sweep- 
ing ocean views, 
luxurious suites and 
villas, and a host of 
resort amenities. 


Call 1-800-676-1701 
www.seascaperesort.com 


a Te)aas lasix CALIFORNIA 


SANTA CRUZ COUNTY 





HILTON SANTA 
CRUZ/SCOTTS 
VALLEY 

Nestled in the wooded 
foothills above Santa 
Cruz and the Monterey 
Bay, you'll find luxury 
just minutes from the 
beach and world 
famous golf. 


Call 1-888-445-3010 


www.santacruzscottsvalley. hilton.com 






Ou beachus welliies 


SANTA a 


CONFERENCE & ‘VISITORS COUNCIL 


To plan your fun filled family vacation, visit us at www.santacruzcounty.travel 
Or call 1-800-833-3494 for your free Santa Cruz County Traveler’s Guide 


THE SANTA CRUZ COUNTY CONFERENCE AND VISITORS COUNCIL 


To advertise in The Sunset Travel Directory,® call 1-877-748-0737 
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SACRAMENTO HOTELS 
ARE GIVING Away GOLD! 


© Get VIP savings at Sacramento attractions, 
restaurants and retailers with the FREE 


@ Enjoy instant benefits at participating 
hotels, such as room upgrade and 
complimentary breakfast 


Just ask for one when you mens i 
check in at a participating ng. Unspoiled 
Sacramento-area hotel a gesit i 


Wena m niet wee 
championship golf courses Ji 
and historic downtowns.“ .“ 
” a 


For more information 
www.discovergold.org/goldcard 
800-292-2334, ext. 5550 


ns Rie 
MR IMarcencie iit Rei 


There are big and little reasons why 





Seth 
Keep it fresh 


PU Ceri lsbe rere blD mabe 






San Mateo County is the favorite place 
to stay when visiting San Francisco. 
From the Pacific Ocean with miles of 
pristine coastline to gourmet creations 
featuring the fresh catch of the day to 
unique shopping experiences, we have all 
the ingredients to make the most of your 


ST. precious vacation time. With 
( 


so much to see and do, San 
ae 


Mateo County is easy to get 
to but very hard to leave. 
The Best of the San Francisce Bay Area 





Call 1-800-288-4748 or visit sanmateocountycvb.com 





of Yosemite 


Visit the Home 


Discover beautiful Mariposa County, 


spectacular scenery of Yosemite National Park and so much more! 


rich in 


¢ Gold Rush History « Shops 
¢ Mother Lode Towns » Museums 
ie ¢ Historic Hotels * Recreation 

¢ Boating ¢ Fishing ¢ Hiking 

¢ Skiing ¢ River Rafting ° Biking 


= mnniee® 


Call for a free, color Vacation Guide 


1-866-half-dome 
1-866-425-3366 


or view online at 





5007 Main St., Coulterville 
(209) 878-3074 


5158 Hwy 140, Mariposa 
(209) 966-7081 
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Drive into Yosemite National 

Park through its most scenic 

gateway. Affordable lodging, 
abundant attractions, 


convenient travel services. 


Get your FREE Visitors 
Guide today! 


Bre, 

YOCEMITE 
cette 

VISITORS BUREAU 


www. yosemitethisyear.com 
559.683.4636 
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KETCHIKAN 


Our lifestyle, your reward 


www.visit-ketchikan.com 
Ketchikan Visitors Bureau 800.770.3300 


ARIZONA 


SPEND THANKSGIVING at 


GRANLIBAKKEN 


From $95/person for a suite* 


New Thanksgiving Special. Includes lodging, 
special dinner and breakfast for four. 


Plus, pool, hot tub, hiking and biking trails. 
All within walking distance of Lake Tahoe, 
Tahoe City and the Truckee River. 


For information or reservations call 
877-543-4764 or visit granlibakken.com. 


GRANLIBAKKEN 
if EXPLORE CONFERENCE CENTER & LODGE 
a ren GRAND CANYON LAKE TAHOE 
: BY RA FT *Per person/night, less expensive lodging options available. 


Restrictions apply. 
ALL INCLUSIVE EXPEDITIONS 
Free Color Brochure 


| GRAND CANYON 
- FAIRBANKS EXPEDITIONS Sunset Getaways 


INVENTION & VISITORS BUREAU 
Authorized Concessionatre of The National Park Service : Your next vacation could be 
Outfitters for the * lick 1 
National Geographic Society, and others just a Click away. 


1 irra es Toll Free 1-800-544-2691 SunsetGetaways.com 
| A www.gcex.com 
aha encanta lt or write P.O. Box O Kanab Utah 84741 Sune 


| 
} To advertise in The Sunset Travel Directory,® call 1-877-748-0737 Sunset October2007 153 

















































































































WinterCreek Homes 


Tahoe-Truckee, CA 
New Homes - Starting at $585,000 
Close to Northstar at Tahoe, Squaw Valley USA 


& Historic Downtown Truckee 


| bs 7 a L 
¢ ! : ‘ewe baud 
www.wintercreekhomes.com > 4 | B= r 
i ; me" ' 5 

tite eee Ea 


(530) 587-6993 
WinterCreek 
ARS 


Top Quality-Great Value 














TRUCKEE 








/ ey, tranquility 


Yes exists. 


Choose from a wide selection 


of face, body, hand and foot 





Winter Fun - Quaint Historic Downtown 

Six World-Class Ski Areas : 

COQ | unique environment. 
866-239-5605 www.truckee.com — 

TRUCKEE DOINNER CHAMBER OF COMMERCE 










treatments in a beautiful and 


Autumn vineyards and clear skies. 
Cozy tasting rooms. Luscious wines. 


Savor the flavors of fall. 


REQUEST YOUR FREE VISITORS GUIDE 


(800) 525-3743 


www.lakecounty.com 


winerose.com 209-334-6988 
1 OlDEe) .GeAGiel Fc OMReN aA 
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want to drop anchor from my Duffy boat 
Clit as ergata crcl ao 


I want to read TO bestseller... 
alae ae Cant Kemer ena 


Seria Lem eltge ma ycieel act eee 
Uemura dn aap a Maratea yet rele 


I want a message in a bottle... 
of vintage Dom aera 


I want a taste of the good life. 
ad THE pre PLACE FOR YOUR NEXT GREAT ESCAPE. 
ewport 
SEACH ai 1-800-94-COAST : FOEriE BAY 


= your story awaits VISITNEWPORT BEACH.COM cs EXPLORATION PARK. 
soa , Feaman. Hotare. 


REDDING, CALIFORNIA 
530-243-8850 - WWW.TURTLEBAY.ORG 
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Californias Lage ndary 
Road Stop is 


Rides. Dining. Shape. 
Vacaville, CA / 8'7'7-NUT-TREE 
www.NutTreeUSA.com 
MENTION SUNSET & GET 10% OFF A FAMILY SPECIAL 















We make finding that Perfect Little Hideaway a Virtual Snap! 


www. Small Hotels of Palm Springs .com 
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: 800-346-3482 
WWW.REDWOODS.INFO 
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Minutes from Sacramento, Placer Valley is the 


- perfect blend of rural charm and metropolitan 


excitement. 

Historic downtown districts + art galleries + boutique 
wineries «Thunder Valley Casino + year-round golf 
and sports + Westfield Galleria at Roseville + festivals 


Fall Events: 

+ Eggplant Festival -Oct 6 For a Free 

+ FarmandBam Tour-Oct 14 Placer Valley 

+ Art, Verse &Vines-Nov 9-11 Visitor Guide call: 


+» Mandarin Festival-Nov 17-18 


www.placertourism.com 


i Ls 
b <: ¥ 
| 
m Novato CHAMBER OF COMMERCE 


oe EINE yen! 
ovr, www.tourism.novato-org 


PLU n COUN IRAUNI Ce). 1 LU TaNw 


Cc Faia 





1-800-773-0522 


Enjoy sun, surf and golf on 
the Monterey Bay. Large 
selection of properties. 
Bailey Property Management 
www.baileyproperties.com 


1-800-347-6830 





Go ahead, make your plans we won't hold you to them. 


PALM DESERT 


For a Free Vacation Guide 
800 873 2428 
www.palm-desert.org/sfr 


e vacation 
the heart of 





x USC 
ior < Badger Pass Ski Area. 
(Yacarion-nenTa!s] Cay) 1-888-YOSEMITE 
or visit www.scenicwonders.com 
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BRITISH COLUMBIA, CANADA ip ap 


SS 


VANCOUVER 


COAST & MOUNTAINS 
All things 2g Vd 


SUPER, NATURAL 
BRITISH COLUMBIA® 


For FREE travel info, visit WAWaWwaceulererceyin 





ISLAND OF HAWAII 
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RU 
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PURE anime lem nately 
Fiji Escapes Travel 

A Division of McCoyTravel.com 
Lee TSS DL 


& amracric 











Maui's Best Kept Secret 
, Maalaea Vacation Rentals 
1,2 & 3 Bedrooms 

On the Beach 
aalaea Bay Realty e7 Rentals coc 
1-800-367-6084 www.maalaeabay.com 











Ul Sugar Beach Resort | 

Beachfront property $ Rate good | 
IBR Condos from /nt ir 6 OE 
www.crhmaui.com/sunset 


3 Condominium Rentals Hawaii | 
7 Maui's condo experts! 1-800-367-5242 















| Discover Big Island luxury at Mauna Kea Resort. Two acclaimed hotels, the most dreamed-of 


1 beaches in Hawaii, two world-class golf courses, a full-service spa, seaside tennis club and an 
array of dining choices. It’s the ultimate Kohala Coast experience. 
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www.PrinceResortsHawaii.com | 1-866-PRINCE-6 


Mauna Kea Beach Hotel | ioe Beach Prince Hotel | Maui Prince Hotel | Hawaii Prince Hotel Waikiki 





Ce 














ISLAND OF MAUI 


All the comforts of paradise, a complete 


included in our dilly rate. Two-Bedroom units 
from $289 daily, ae a full size car. 














Save $100! 
“« Go to sevencrown.com/sunset 


800-752-9669 


California's Best Kept Secret | 
167 MILES OF SCENIC SHORELINE i 
Central California (70 miles north of Sacramento) § 
DeLuxe Houseboats at Competitive Rates ; 
(800) 637-1767 (530) 589-31 52 
www.GoBidwell.com ; 
_ REAL ESTATE INFO? JUST ASK! 








Bar M Ranch~ 
Your Western Escape! 


Enjoy home-style 
hospitality in a historic, 
dude ranch getaway 31 miles 
east of Pendleton, OR. 


INTERNATIONAL TRAVEL 


Luxury villas and apartments 
by the sea, lake, or in town. 
Create and book your dream vacation. 
Only at Ville in Italia. 


TL 


VILLE SN ITALIA 


wwwvilleinitalia.com 
tel: 818.879.0493 


FI Real Santa Fe! 


Cha 
Farolito eee 
reakfastInn 


© Convenient 


www.farolito.com (888) 634-8782 


Select Registry Property 


To advertise in The Sunset Travel Directory,® call 1-877-748-0737 








We Know New Mexico's Secrets 





EET lh Bly cae AT VALU) Role) 





ISLAND OF MAUI 


New Mexico Bep & BREAKFAST ASSOCIATION 


— Free Memeer Directory — 















... And We're Telling All 





ie 


hs 
RANCHOLATUERTA: 


Just an hour from San Diego 
in Tecate, Baja California. 


Enjoy America’s finest year- 
round climate at the world- 
renowned fitness resort 

that’s been changing lives 

for 67 years. Now open... 

“La Cocina Que Canta,” 
our new hands-on cooking 
school built in the heart of the 
Ranch’s 5-acre organic farm. 


877-440-7778 


CU ee 


era | See 
a Tee aa) pts ae ™ e-. i. ene 


Classic Rail pach aes ee 

Mexico-Copper Canyon 

Private, All- -Inclusive a 
Blot Prey) 


www.sierramadreex 


EL Gy ie ayer ey 
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Western Hemisphere! 


nga TF 300499-5685 


.Ss-tours.com 


MT Vee ate 


| sowiat Sol Su Es 


Now Available at Grand Bay Resort 
Between Seattle & Vancouver, B.C. in Birch Bay, WA. 


ete Le ee 








Sunset 
Getaways 


Searchable online 
travel resources from 
Sunset advertisers 
Explore the West. Sunset has 
made it easier than ever to 
find information on destina- 
tions, accommodations, 
travel activities, and more 
from our advertisers. Sunset 
Getaways is an interactive, 
searchable online travel 
resource with hundreds of 
listings, including free travel 


ovcowmeguides-and special discounts! 
SunsetGetaways.com 
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Red Rock 
? it Canyon School 


Hope for the future... 
Healing wounds from the past 


¢ Boys and Girls 12-17 

¢ Strong Therapeutic Environment 
¢ Life Skills Development 

e Accredited Academics 

e Substance Abuse Treatment 

¢ Family Involvement 

¢ Athletics 


“Preparing Youth for success” 


1-800-635-4441 


www.rrrtc.com 





IS (OUR TSS) 
BEADEDI-OR DISASTER? 


AFFORDABLE OPTIONS 
FOR TEENS IN CRISIS 


www.theacademyusa.com 


1-800-808-7515 
academy 





NOT EVERY PROGRAM 
WILL HELP YOUR TEEN! 


Your choice can make the difference 
between his/her future success or failure! 













¢ Mistakes are costly in dollars and time. 
¢ Mistakes deepen suffering. 

Before making this important decision, 
consider all the options, 

The right choice for your child depends on 
many factors. 

Virginia Reiss has helped over 5,000 
families make these difficult decisions. 
Virginia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologist #LEP652 
www. VirginiaReiss.com 








Ax 530-581-1111. 
VALLEY CA 96146 


For 33 years we've been 

helping young people, ages 

12-19, realize their true 

potential. 

PROGRAMS FOR ~ 

+ ADD/ADHD Teens 

+ Underachievers 

+ Leadership & Character 
Development 

+ College Preparatory Curriculum 

ACTIVITIES INCLUDE ~ 

+ Competitive Sports 

+ Equestrian, Mtn Biking & More 


NCA Accredited 
Continuous Enrollment 
admissions@ocrs.com 





Did you know that the 
School & Camp 
Directory 
has appeared every 
month in 


since 1961? 


ADVERTISERS 
IN THIS 
TRAVEL 
DIRECTORY 
cheerfully will send 
complete information, 
including rates, 
reservations, and 
accommodations, 
upon request. 
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GARDEN & OUTDOOR LIVING DIRECTORY 


@e@@€e00e0e20@20000006060080080 
e REDWOOD or ALUMINUM . 


e GREENHOUSES ¢ 
America’s BEST Values! $ 


° GROW YOUR OWN FRESH ORGANIC FRUITS & VEGETABLES 
OR BEAUTIFUL ORCHIDS AND TROPICALS IN YOUR EASYTO @ 
ASSEMBLE SANTA BARBARA GREENHOUSE KIT. 


FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
e SANTA BARBARA GREENHOUSES 
@ 721 Richmond Ave.-S Oxnard, CA 93030 @ 


Lightweight, durable, simply stacks & bolts together on any 
PEARCE MCU A eis] oe ace 


ee E TIC RR VAC g ict recat) 1 





This brand-new edition covers everything you need to 
plan, design, and build the patio of your dreams. Whether 
making an addition to an existing patio or starting from 
scratch, you'll learn all the dos and don'ts to make the 
most of you outdoor area. Complete Patio also covers 
important finishing touches like outdoor lighting, 
weather-resistant furniture, container gardening, and 
storage solutions. Features more than 450 photographs 
that showcase a multitude of patio styles and elements. 
$19.95, 192 pages 





Light Up 
The Outdoors 


* Portable outdoor gas fireplace 

¢ Propane and natural gas compatible 
* Direct from factory 

© 20 — 40% off retail 

e Entertain day or night 


* Many styles available to suit any décor 


ORDER ONLINE TODAY 


PATIOEMBERS.COM 


_ Swim rN alo) ow 


= 


The TEL | oa ETT 


Swim against a smooth current adjustable to 
any speed or ability. Ideal for exercise, water 
aerobics, rehabilitation and fun. Just 8' x 15', an 
Endless Pool® is simple to maintain, economi- 
cal to run, and easy to install inside or out. 


Already own a pool? Ask about the Ka STLANE 


For Free DVD or Video Call 
(800) 233-O741, Ext. 5181 


Visit www.endlesspools.com/5181 


INSIDE 
INFORMATION 


Free! The new Consumer Information 
Catalog of over 200 helpful Federal publications. 
Write: CONSUMER INFORMATION CENTER, 
DEPT. E., PUEBLO, COLORADO 81009 


The original source of wide plank floors 


since 1966. Call for your free portfolio. 


866-595-9663 


Wide Plank Floors’ 
Finely crafted. Trusted for generations. 
ATLANTAGA DENVERCO STODDARDNH 
© 
By buying products made 
with the FSC label you 


are supporting the growth 
of responsible forest 


FSC 
management worldwide 


SW-COC-002350 
© 1996 Forest Stewardship Council A.C. 


www.wideplankflooring.com 


“Custom Tailored” Table Pads 


Elegantly handcrafted to fit any type table. 
Priced 20% to 50% below retail stores! 


Shipped directly to your home. 
Your satisfaction guaranteed! 
Lifetime Warranty. 

@ Made in the USA. 


Get the protection your table deserves. 


Request your FREE CATALOG for more details. 


Your Plans or Ours 
Call for Information 
 1-800-4-U- EN 


Dealer Inquiries Invited x 
P.0.B0x1947 Oroville CA Boot” a 
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lif The best selection, quality, and prices! 


i Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 

1 WI stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 

| state-of-the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 
| height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 


Call for the FREE color Catalog & Price List: 


1-800 -523 a /. 42 7 Ask for Ext. S 


| or visit our Web Site at www. ThelronShop.com/S 


HHH Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
| Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 


Installation Video featuring 
“The Furniture Guys” 





i a agstere trademark ; : Ee 
Lil belonging to Ed Feldman The Leading Manufacturer of Spiral Stair Kits ©2003 The Iron Shop 











Chef’s Mat by Gel Pro 


Finally, you can spend time in the kitchen 
creating your favorite meals without the pain 
and discomfort caused by hard kitchen 
floors! AS seen on HGTV, Gel Pro Mats are 
tilled with a soft gel that makes standing on 
# even the hardest kitchen floor a pleasure. 
These innovative mats are scientifically 
engineered to absorb shock and reduce 
pain-causing pressure. Enjoy time spent 





in the kitchen even if you suffer from back 
pain, foot pain or arthritis. Gel Pro Mats have a beautiful woven leather look with 
i a non-slip bottom that is resistant to mold and mildew. Unlike typical kitchen floor 
| cc overings, don't worry about red wine or pasta 
* sauce spills—clean-up’s a breeze! Available in 





| a\ wide selection of colors and sizes. Proudly 


ade in USA. Makes a great gift! 


Order today at www.gelmats.com, or call 


1-8606-GEL-MATS (435-6287). 
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Organize 


Your Closet 





Everyone needs more closet space, but 
getting organized is hard, especially when 
your current closets are overflowing with 
decades-old debris. This new Sunset book 
guides you to the most approciate configu- 
ration and materials, whether for clothing 
closets, crafts nooks, or the pantry. Before- 
and-after makeovers illustrate a variety of 
closet solutions for bedrooms, home 
offices, pantries, craft centers and more. 
Step-by-step photos and illustrations help 
you complete your very own smart closet. 


$14.95, 128 pages 


Available at your favorite bookseller 
or visit us online at 
www.sunsetbooks.com 



































Tranquility. 
ey Assembled. 


VixenHill. com 
rtm 800-423-2766 


China, Crystal, 
‘Silver & Collectibles ex. 
Old & New + Buy & Sell 
10 Million Pieces 
183,000 Patterns 
Call for FREE lists 
of each of your patterns. 
1-800-REPLACE , 
(1-800-737-5223) 
% PO Box 26029, Dept. TU 
§ 4 Greensboro, NC 27420 
— J www.replacements.com® ” 


WEBSITES hi 


eae 


! 


| Guaranteed Quality 

) and service from America’s 

| premiere table pad company. 
| Free measuring service is available in most metro areas. Your 
eeesraction is guaranteed with our 30-year limited warranty. 


Custom Table Pads 
1-800/328-7237 ext.281 


www.sentrytablepad.com —___ 


LINWOOD 


custom homes 


bec COL aa Eel tel 
Post and Beam, Timber Frame, and Log 


eile © www.linwoodhomes.com 


SHOPPING DIRECTORY 


ei 


TOUGHES 


Se ati 
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R) Yell 7 way 


LE a TOUGHES: ee) pis Sand 
: i 





PUM CT am CH yD nT 
ON eae me 


PU eKC GL MT ROU] tom 1) 


© 2007 The Gorilla Glue Company. G6GHD 


i alate Dreet-ar Custom Laser Etching 


Pe ee Personalize Your redo 
Cerrar) Any Photo or Design 
— 
@ Showers 
@ Murals 
@ Addresses 
®@ Gardens 
Bales rey 


® Marble 
Ree Talc 
t Rel) 
e@ Mirrors 
® Wood 


ern 


www.ID- ree (oyna) 877-682-8811 


7 a | 
Embarcadero Drum by rontcass 


The Best In Classic Cone atin 
v® Lumens.com 


LIGHT + LIVING 


4 Be, : 
)) advertise in The Directory, call 1-800-222-9404 
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EXPLORE 


» Discover 
= Taste 
«Play 


CoD Col aa 
PNY Mel iclr-| cls 


Visitor’ Ss TT 
au ue hs anner 


ii 800- eRe ve 
MOOI Coy 




























































































FIEDS 


APPAREL 


UNIQUE ST. ANDREWS Golf Store 
Scotland. Distinguished scent aftershave 
with your personalized message etched on 
the bottle. www.StAndrewsGolf.co.uk 


BLINDS / SHUTTERS 


TodaysBlinds.com Best Selection and 
Price See new Cordless Blinds and Shades! 
New Motorized Shutters Now Available! 
We Bring The Store to You! 1-888-99 TODAY 


Franchises Available! 


CARPETS / RUGS / FLOORING 


1-800-789-9784 CARPET, Ceramic, 
Tile, Wood, Rugs. 5% over cost! 


American Carpet Brokers. 


CARLISLE WIDE PLANK FLOORS 
Carlisle has been hand crafting traditional 
wide plank floors for nearly 40 years from 
hand selected Antique & Old Growth 
pines & hardwoods; crafted in widths 
from 4” to 20”. We ship anywhere with 
installation & design options for any style 
home. Free portfolio. 866-595-9663 


www.wideplankflooring.com 


CARPET BARN - Buy all major brands at 
wholesale. Largest selection of berbers 
in stock. 800-345-0478. 


www.carpetbarnusa.com 


CHINA / CRYSTAL / SILVER 


DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
EDISH 1-888-757-8282, www.edish.com 


DISCONTINUED PATTERNS 
Dinnerware - Glassware - Flatware. 
Set Your Table - Directory of Dealers 


www.setyourtable.com 


LENOX, SYRACUSE, Oxford, Gorham 
discontinued china. Lenox crystal. Buy/Sell. 


1-800-619-6226. www.ceeceechina.com 


GARDENING 


DEER DAMAGE? Virtually Invisible Deer 
Fencing. Easy Installation. 1-800-BIG-DEER, 


www.bennersgardens.com 


FREE SWEET PEA FACT KIT How to 
grow beautiful fragrant long-stemmed 
sweet peas. enchantingsweetpeas.com 
(800) 371-0233. 


LANDSCAPE DIRECTORY 
LANDSCAPENETWORK.COM Find a 


landscape contractor in your area. 


WWW.3RLIGHTING.COM 
ORGANIC fertilizers, indoor lettuce, tomatoes, 


hydroponics. Grow vegetables all year. 
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To advertise call 1-800-542-5585 


GAZEBOS 


Amish Country GAZEBOS - Free DVD 
and beautiful catalog. 800-700-1777 


www.AmishGazebos.com 


HELP WANTED 


$400 WEEKLY ASSEMBLING PRODUCTS. 
For free information send SASE: 

Home Assembly-SS, Box 216, 

New Britain, CT 06050-0216. 


INTERIOR FRENCH DOORS 


Ambiancedoors.com Beautiful interior 
French Doors, large selection, affordable, 


great service, high quality. 


MILLWORK 


MILLWORKFORLESS.com - Entryway & 
Garage Doors. Huge selection. Oak, 
Mahogany & Walnut. Vintage/Mission, 
Bob Timberlake, Traditional & 8ft. Styles. 
Velux Skylights, Stairways, Fireplace 
Mantles, Plank Floors, Iron-away. Fast 


service, low prices, freight included. 


REAL ESTATE 


C-2 PROPERTY on Main Street, backs to 


River Beautiful-Buidoso NM 505-263-9574. 


Affordable Land, Owner Financing 


Available. www.rmtland.com 


IDYLLWILD CALIFORNIA 
www.lIdyllwildMLSInfo.com Search 100’s of 


listings online broker 1-888-563-0508 . 


OREGONRANCHES.COM 
Your resource for country properties 
and services in OREGON. 


SALIDA, COLORADO! Rare 
Riverfront homesite, $172,900, Bryan, 
Land Properties, (719) 660-4240, 

x 


bryan@rockymountainprop.com 


SAN DIEGO Organic Lavender farm for 
sale. www.lavenderfarmforsale.com or 


888-407-1489 


SANTA FE NEW MEXICO, Horse 
Properties, Corporate Retreat, Land-Homes 
505-471-6214, naione@aol.com 


www.naileesmith.com 


SOUTHERN NEW MEXICO horse heaven 


river frontage irrigated fields solar adobe. 


www.mimbresvalleyoasis.com 


REUNIONS 


FAMILY REUNIONS in the Colorado 
Rockies. Certifiable Fun! 800-292-6063, 


www.vacationsinc.com 


TRAVEL / SPECIAL EVENT 


CORONADO ISLAND El Cordova Hotel. 
Suites Available. BBQ area, heated pool 
& spa. Shops & restaurants in village. 

1 block to beach. (619)435-4131 


www.elcordovahotel.com 


GATEWAY TO SAN DIEGO, OCEANSIDE 
WATERFRONT HOTEL. One & two 
bedroom Suite, Complete kitchens, 
Housekeeping, Pool & more. 


www.omihotel.com 1-800-252-2033 


VACATION RENTALS 
East Brother, Light Station, Unique B&B 


in San Francisco Bay, www.ebls.org 


SANTA BARBARA - Carpinteria 
3 BR House, Walk to the Beach. 
#63075 wwwVRBO.com 


SEQUOIA NATIONAL PARK! 
Cabins, Country Inn, & Vacation Rentals! 
www.theriverinn-cabins.co 


1-800-793-7309. 


YOSEMITE: GREAT location inside 
Yosemite Park gates. 
559/642-2211 weekdays 9-S. 


www.yosemitewestreservations.com 


1-6 B/R Kona Vacation Rentals, 
Condos & Homes 1-800-799-KONA(s662) 
makereservations@konarentals.com 


www.Konarentals.com 
eS 
1-888-TRY-KONA 


BIG ISLAND HAWAII VACATION RENTALS 
Affordable Luxury In Paradise 

Let 1-888-TRYKONA manage your 
vacation rental. 


HAWAII’S MOST ROMANTIC BEACH 
HOUSE. Oahu’s most beautiful beach, deluxe 
features. www.hawaii-beach-house.com 


(800) 934-3555. 


KAUAI BY THE SEA homes & condos 
islandwide. $60 to $1000 daily. 800-767-4707. 
http://www. prosserrealty.net 


KAUAI FAIRWAY HOME - 
PRINCEVILLE. Three Master Bedrooms. 
$1,600/week PACKAGE AVAILABLE 
1-800-686-6926, website: 


www.VisitPrinceville.com 


KAUAI North Shore Superb Beachfront 
Cottages, Condominiums, Homes. 
Details on web at 8oohawaii.com or call 
1-800-487-9833 Hanalei Vacations. 


MAUI, Architect’s one bedroom condo 
private beachfront. Kaanapali, Kapalua 
1-800-9-GOTMAUI 
www.mauicondovacation.com 





MAUI BEACHFRONT Condo. 2BR. 
Spectacular. $195-$245/night. Owner 
888-757-8780. www.mauicondo.org 





MAUI KAPALUA Luxury 2BR/2BA 
Fabulous View. Best Beach. 
Owner Rates. www.kapaluavacation.com 


1-800-332-5358. 





MAUI MAALAEA pristine beachfront, 
warm welcome 2br/2ba condo, Owner 


(800) 894-4585. 


MAUI OCEANFRONT A+ Luxury 281 BR 
Condos. Call Owner 650-207-0748. 


www.uniktavacations.com 


MAUI OCEANFRONT CONDOS 1, 2013 
bedrooms from $140. Owner Direct 


800-733-3603 Wwww.gilvv.com 


OAHU, BEACHFRONT Historic Lava 
rock home. 3BR/3BA $2905/WK, 
$8025/MO. 808-261-4422, 808-261-0448, 


www.halepohaku.com 


OAHU/NORTH SHORE Furnished 
Condos. Golf - Tennis - Beaches. 


Estates Turtle Bay 808-293-0600. 


SECLUDED RIVERSIDE Cabin, 35 miles 
from Santa Fe. All conveniences, private 


fishing. www.pecosrivercabin.com 


Raid. 


PEACEFUL LAKESIDE RESORT in 
Quinault Rain Forest. Cozy fireplace, 
cabins, hiking, fishing. (800)255-6936 


www.rfrv.com 


Mra, 


COSTA RICA Retirement Investment 
2nd home. Gulf, Nature, Oceans, North 
American Lifestyle, Affordable Resort 
community rentals, sales. 


www.residenciaslosjardines.com 


ROCKY POINT, Puerto Penasco, Luxury 
BeachFront Rentals In Gated Community. 


1-888-835-7150, FMIRentals.com 


2007 SUNSET CLASSIFIEDS rate is 
$26.84 per word, 10 word minimum. 

$24.74 for 3 or more issue placement. _ 
Copy subject to publisher’s approval 
andeditingforconsistency. 
Media People, Inc. and Sunset Magazine 
are not responsible for typographical 
errors or response. Prepayment is 
required for all ads. For rates and 
order form, call Jada Jackson at : 
MEDIA PEOPLE, INC., 800-542-5585, _ 
203-853-291, Fax: 203-853-2966, ; 
email: jjackson@mediapeople.com 
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nly; $5 ages 12 and under; free 
Ses 5 and under. Tickets sold 











:the house during open 
jouse hours. 


rom 1-80 in Truckee, take 
e Sierraville/CA-89 North 
xit. Take the first right onto 
rosser Dam Road and 





low signs to parking. 





ee. Surrounded by the natural beauty of the Sierra, the Sunset 
: ee Architects Lake Tahoe Idea House celebrates the all-season appeal of 











this favorite mountain getaway destination. Located just 
| rt Marr Construction outside downtown Truckee, the Idea House overlooks the 18th 
TERIOR DESIGN: hole on a Peter Jacobsen/Jim Hardy golf course in the custom 
irit Interior Design, home community of Gray’s Crossing. The eco-friendly house 


features inspiring ideas for your home and garden straight from 
the pages of Sunset! Highlights include a private guest house, 
his-and-hers home office, an outdoor shower and soaking tub, 
and arammed earth hearth. 


idscape Architecture 
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iundation 
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Traci Des Jardins at her 
Une lee 
Noe Valley. RIGHT 
Acme Chophouse. 
1a cn) 
Sebastopol, CA. * ** 


di 








Networ rk Tt S enpcunee cooking—very 
acute but it was fun. I never went in 
anticipating that I could win. This month 
I’m doing The Next Iron Chef, but I’m not 

SU supposed to reveal anything ae it. 

jer San Francisco restaurants Jardiniere 
is 10 years old this year, and we’re refresh- 
ing it. We’re putting in a lobunge—we 
wanted an elegant bar. Cocktails have 
come back in a big way. Then [have Mijita, 
and I help with Acme Chophouse down at 
AT&T Park. ’'m glad Barry Bonds finally 
en one ee 

Favorite cocktail! drink margaritas more 
teh ate ae T really do like tequila. 
I’m partial to El Tesoro Blanco. 





ley I’m foi Firebaugh. My father’s S 
a farmer he ee cotton, beets, and rice. 
‘home kitchens I’m not that picky; 
idee t mae a sea kitchen. It would be 
lovely to have a pizza oven, but I don’t 


i The celebrated restaurateur talks about being an Iron Chef have that. Ido have nice stoves—I have a 


mi » competitor, her favorite cocktail, and cooking for kids Garland at my house in San Francisco and 


|| 
1 Hi | NTERVIEW BY PETER FISH PHOTOGRAPHS BY DAVID FENTON a KitchenAid at my place in Sebastopol. 
ite autumn foods Fall is my favorite 


time to aan You start to see squash, and 
mushrooms, of course. Lots of pears, 
and quince is just lovely in the fall. 
Cooking for kids If you feed them bland 
food, that’s what they’re going to want. 
My son, Eli, is 7 years old. He doesn’t like 
green vegetables but will eat any kind of 
lettuce, any kind of herbs. He likes very 
flavorful foods. 








Fay orite ~ 1 





Visit tracidesjardins.com for more info on 
Des Jardins’s three San Francisco restaurants. 
The Next Iron Chef premieres October 7 on 
Food Network. m 
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The Floating Glass suite from Jenn-Air, A Stylish glass palette of reflective blacks and 
whites that make you hold your breath. Choose from a fine collection of refrigerators, 


cooktops, dishwashers and MultiMode* 





convection wall ovens, Visit Jenn-Air.com fe) 


any of our exclusive. retailers 
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Think About It 


THE LOGO IS THERE 
TO TELL YOU WHAT 
THE CAR IS, NOT 
WHO YOU ARE. 


Truth is, logos don't really do much 





of anything. 

They don't make you cooler. They don't 
make the product better. In fact, a logo 
means nothing. Unless, of course, the 
company behind it means something. 

So what, if anything, does a Hyundai 
logo mean? It means you've done your 
homework. It means a 10-year/100,000- 
mile powertrain warranty and 510 


distinct quality tests on every single vehi- 


> CONTINUED at Think-About-It.com 





D WARRANTY details. Hyundai is a registered trademark of Hyundai Motor America. All rights reserved. ©2007 Hyundai Motor America, 
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Penthouse. Central Park. Sunrise. 


So what’s cooking in the kitchen? 


Above the rhythms of the Big Apple, restaurateur B. Smith ane her husband/business partner, Dan Gasby, enjoy high viv 
In their sophisticated GE Monogram kitchen, a pair of dishwashers are in tune with this harmonious relationship. 





ie} 


PEO, 
Beach house. Sag Harbor. Sunset. 


| 
| 


So what's cooking in the kitchen? 


}t water's edge, B and Dan harvested herbs and tomatoes that enliven the cioppino. Their spacious GE Monogram kitchen, 
Hyith both a speed oven and a multi-function oven, gives further credence to the adage: two are better than one. 


onogram’ 


Visit monogram.com 



























































the question isnt 

can this weight loss program 
Change your life. 

Dut Gan your 





what is alli? alli is the only FDA approved 
over-the-counter weight loss product. it's a 
unique combination of a pill with a plan to helo 
you lose weight in a healthy and gradual way. 
when you commit to a reduced calorie, low fat 
diet, alli can help you lose 50% more weight 
than with dieting alone. so instead of losing 
10 pounds, you can lose 15. 


how does it work? alli is safe and works in 
your digestive tract without affecting your brain 
or heart. it prevents the albsorption of some of 
the fat in the foods you eat. if you eat too much 
fat, you may experience treatment effects, 
including loose or more frequent stools, an 
urgent need to go to the bathroom or gas with 
an oily discharge. 


what’s the plan? alli is there for you with an 
individualized online action plan. the plan 
provides guidance from health experts on 
how to adapt the alli program te your lifestyle. 


am | ready? you can't just try alli, you have to 


| 
commit to it. you have to challenge yourself, j 
work hard, and change what you eat. if you 7 
think you're ready, go to myallicom. 7 


| 
| 


myallicom 


if you have the will, we have the power.™ 

















an succeed by getting support. hat | | can lose 50% more weight. 


STARTER PACK 











Orlistat 60mg Capsules 
Weight Loss Aid 





90 CAPSULES 


eee 


| can do it differently this time. | can make changes that stick. 



































| can walk my dog around the block, again. 
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here does 


| a child today | 
find the inspiratio. 
to help create d 
cleaner world 
for tomorrow? 
-Crangeline Lilly 





Festival of Children Foundation 
believes in an unlimited 
future for every child. From the 
smallest non-profit to the largest, 
Festival of Children Foundation 
gives much needed support to 


organizations that provide health 





care, social services, child safety, 





art and education. Every dollar we 


raise directly provides programs, 





resources and financial assistance to 





children's charities. I’m asking you 


to support Festival of Children 





Foundation to create better lives 








and futures for our children and the 





communities in which they thrive. 


The charities that help our kids 





need our help. Join us today at 





Together we can make a difference. 





Festival of Children 
pane tion 
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2007 ShowHouse by Moen. All Rights Reserved 
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Explore it and experience a 


86 


Discover wind-sculpted 
dunes on a morning hike 
to Mesquite Flat. Its 
sand dunes are Death 
Valley’s most accessible. 
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Contents | Northern California edition 





32 | GETAWAY Laguna Beach 

in the off-season is irresistible 
for a romantic weekend 

38 | NORTHERN CALIFORNIA 
DAY TRIP Walnut Creek 

40 | ROAD TRIP Our guide 

to don’t-miss seafood spots 

on the coast 

48 | POSTCARD A century of 
burgers in Coeur d'Alene, Idaho 
48B | TOP 10 Favorite city 
hotels, from Hawaii to Vegas 
48F | DISCOVERY Spas and 
restaurants make San Francis- 
co’s Presidio a very comfy park 
50 | TIPS & TRIPS Things to do 
in Northern California 


APPETIZERS 
Caramelized onion-apple bites 19 
Mussels with sausage and 

thyme 102 
Smoked salmon canapés 110 
Tapenade goat-cheese canapés io 


SALADS 
Hazelnut herb salad 106 
Radicchio salad with citrus, 

dates, almonds, and 


parmesan cheese 110 
Spinach, pear, and pancetta 

salad 19 
SOUPS 
Chestnut soup 30 
Sweet-potato soup 114 


SIDE DISHES 
Apple bacon cornbread 
stuffing 104 
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Garden 


53 | DESIGN Invite wildlife into 
your garden with native plants 
58 | BEFORE & AFTER 

A creative couple turns a 
dreary yard into a tiny oasis 

63 | GETTING STARTED 

How to coax paperwhites into 
bloom for holiday display 

64 | NORTHERN CALIFORNIA 
STYLE Multilevel patios create 
a series of destinations ina 
Folsom backyard 

66 | PLANTING Grow kale for 
pots of cool-season color 

68 | NORTHERN CALIFORNIA 
CHECKLIST What to do in your 
garden in November 


Mashed celery-root potatoes 132 


Mushroom ragout 102 
Sage-infused mashed 
potatoes and parsnips 131 


Squash pull-apart dinner rolls 16 
Sweet potatoes with 

meringue 102 
Yukon Gold mashed potatoes 

with roasted garlic and 

buttermilk 131 


MAIN COURSES 


Cranberry pork tenderloin 119 
Juniper-and-herb roast turkey 104 
Spiced beef tenderloin n2 
Turkey sandwiches with 
caramelized onions 136 


Turkey sandwiches with 
roasted Romas, fresh 
mozzarella, and pesto 134 
Vietnamese-style turkey subs 134 


Home 


71 | DECORATING A gutsy 
and lush color palette 
transforms a folk-style 
Portland farmhouse 

76 | DESIGN For an elegant 
Thanksgiving table, mix natural 
elements with simple items 
you already own 

80 | IDEA HOUSE Preview 
Sunset’s newest Idea House, 
our most environmentally 
friendly and experimental yet: 
It has a solar water-heating 
system, power-generating 
wind turbine, living roof, and 
rainwater-storage cisterns 


DESSERTS 
Black Mission fig tart 106 
Cranberry pumpkin upside- 

down cake 124 
Ginger leaf cookies 128 


Orange ribbon cheesecake 124 
Spice cake with coffee toffee 


crunch 128 
Vanilla-bean leaf cookies 126 
BEVERAGES 
Layered mocha 138 
Spiced rum cider 138 
MISCELLANEOUS 
Arugula-walnut pesto 136 
Charmoula mayonnaise 136 
Coffee toffee crunch 129 
Pine nut gravy 104 


Ways with persimmons: salad, 
savory side, breakfast 
smoothie, and quick bread 30 








Food 


109 | ENTERTAINING Hosting 

a big party? No problem. 

Make a few simple dishes, like 
smoked salmon canapés and 
sweet-potato soup, then 

round them out with the best 
prepared foods from across 

the West 

116 | READER RECIPES Jested 

in Sunset’s kitchen: pull-apart 
dinner rolls, a savory-sweet 
appetizer, pretty spinach-pear 
salad, and easy pork tenderloin — 
122 | HOLIDAY FAVORITES i 
Great desserts your guests 
won't forget: orange ribbon 
cheesecake, cranberry pumpkin 
cake, buttery vanilla-bean leaf 
cookies, and a towering spice 
cake with toffee topping 

131 | INGREDIENT lasty new 
takes on mashed potatoes: 
flavored with sage; garlic and 
buttermilk; or celery root 

134 | SOLUTION Leftover 
turkey tastes even better in 
three flavor-packed sandwiches 
138 | NEW CLASSICS Warm 

up with rich layered mocha 

or spiced rum cider 

140 | WINE GUIDE How to 
pair dessert wines with 
holiday sweets 
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| The new KitchenAid® Architect® Series II refrigerator is refreshing down to the details. 
| Like the seamless water dispenser that offers a faster, better fill. It’s the little things in life that 
i often make all the difference. Discover the entire family of appliances at KitchenAid.com. 
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HOW WILL 
YOU DEAL WITH IT? 


Why let an accident turn you into 
a nervous wreck? With one call to 
Farmers HelpPoint, our expert team 
will deal with the problem quickly 
and compassionately. To learn 
more, simply visit farmers.com or 
call 1-8300-FARMERS. 


| ep FARMERS 


SF) HELPPOINT 
cority makes a comeback. 





MY GRANDMOTHER ILA was many great things—enthusiastic basketball fan, speed 
reader, wonderful dancer—but fabulous cook does not come to anyone's mind when 
we fondly remember her. She had a few standouts in her repertoire, such as her 
pomegranate jam, but most of her dishes were either bland or burned or both. 

Thanksgiving was no exception. The turkey tended to crumble to dust when 
sliced, and the stuffing was a mélange of bread, celery, and onion, with a heavy 
sprinkling of Italian herb mix. We more or less depended on the simple goodness 
of her buttery mashed potatoes to carry us through. Not that it really mattered. 

The food was an afterthought; we looked forward to the feast as a stage for oe 
annual dramatic play of our family coming together. 

Until one year when my cousin Mark, newly graduated from colaee shook 
suggested he could help Grandma in the kitchen. He didn’t dare tamper with her 
stuffing or the menu, however. While the turkey was roasting and roasting, 
Grandma stepped out to go to Mass. She admonished Mark to keep an eye on the — 
bird. As soon as the front door shut, he hustled the turkey out of the oven, much to 
the awe and applause of everyone gathered in the kitchen. Grandma was so plese 
with how the turkey came out, and no one ever told her the secret. 

Nothing rivaled that seminal moment in family memory, but I recall that fie. 
menu started to expand a bit for later Thanksgivings, with Mark gently adding 
touches here and there. I’ve come to remember Grandmas stuffing with a little — 
more kindness, and wish she were still here to make it. But I’ve also become a fan 
the “blended” menu, with something old, something new to round out the holiday 

In this issue, you'll find more than 35 recipes that blend classic flavors with 1 new 
twists, such as our apple bacon cornbread stuffing and our super-easy cranberry _ 
pumpkin upside-down cake. I personally took seconds on the Yukon Gold mashed 
potatoes with roasted garlic and buttermilk. I’ve no doubt that both Grandma and 
Mark would have done the same. I hope you'll find a way to tuck in one of our nev 
recipes alongside your own family favorites. Happy a “ 


Katee’ 


Katie Tamony, Editor-in-chief 
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HOW WILL YOU DEAL WITH IT? 





let an accident turn you into a nervous wreck? With one call to Farmers HelpPoint? our expert team will deal 
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Sanity makes a comeback. 


the problem quickly and compassionately. To learn more, simply visit farmers.com or call 1-800-FARMERS. 





“Our COMMUNITY TABLE ts our TRADEMARK. 
KING ARTHUR FLOUR Is OUR BENCHMARK.” 


= Alain Coumont, founder, Le Pain Quotdien, Beverly Hills, CA } 


The origin of California’s wonderful Le Pain Quotidien bakeries is simple and inspirational. Alain 

Coumont, a highly regarded European chef, couldn't find bread worthy enough for his clientele...so 

he started making it himself. In 1990, Coumont’s first Le Pain Quotidien opened to rave reviews in 

Brussels featuring incredible breads and a large communal table for his guests to gather. Today, each 100% ORGANI 
; = oe yes we aaa meS : WHOLE WHEAT FLOUR 

of the nine Le Pain Quotidien bakeries in California offers a welcoming communal table in the 


dining room, and only 100% Organic King Arthur Flour in all of their wonderful baked goods. 


King Arthur Flour * Norwich, VT * 866-797-9178 ¢ kingarthurflour.com 
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home bakers 


Starter 
1 cup King Arthur 100% Organic Select 
Artisan All-Purpose Flour 

1/2 cup cool water 

pinch of instant yeast (about 1/16 teaspoon) 


Dough 

2 1/3 cups (12 ounces) skinned hazelnuts 

2 1/4 cups King Arthur 100% Organic Select 
Artisan All-Purpose Flour 

1 1/4 teaspoons salt 

2/3 cup cool water 

1 teaspoon instant yeast 

2 cups (12 ounces) golden raisins, packed 


Make starter: Combine starter ingredients, 
cover, let rise at cool room temperature 
14-16 hrs, until expanded and bubbly. 


Place hazelnuts in ungreased 9” x 13” pan. 
Bake in 350°F oven for 24 mins., or until 
_ they’re a light golden brown. Set them aside. 


Combine the starter, flour, salt, water, and 
yeast, mixing and kneading to make a very 
soft dough. Knead for several mins.; dough 
will be quite sticky. Place dough in a lightly 
greased bowl, cover, and let rise for 45 mins. 
Grease your hands; gently deflate dough, turn 
over and let rise an additional 45 mins. 


Knead hazelnuts and raisins into the dough. 
Divide dough into 12 equal pieces. Working 
on a floured surface, stretch and roll the pieces 
10” long. Place fldtes two inches apart on two 
lightly greased or parchmentlined baking 
sheets, six to a sheet. Cover with lightly greased 
plastic wrap, and allow to rise for 2 hrs at room 
temperature. Preheat oven to 400°F. 


Place the flites in the oven, and bake them for 
15 mins. Gently lay a sheet of aluminum foil 
over pan. Bake for an additional 15 mins, until 
fldtes turn golden. Remove from the oven, and 
cool ona rack. Yield: a dozen 10” fldtes. 


Variation: For darker, earthier-tasting fl0tes, 
_ make the starter with 1 cup King Arthur 100% 
| Organic White Whole Wheat Flour. Complete 
° recipe as directed above, using Select Artisan 
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Web exclusives Your guide to Sunset . 
. 

. . 
This month on Sunset.com a | 


MOUNTAIN 


NORTH 
CALIFO 


SOUTH \ 
CALIFOR 
(INCLUDES 

HAWAII) 


We publish five regional 
editions (your region is identified 
on the table of contents) to 
provide local garden and travel 
information. To receive a 
different edition, please contact 
customer service (see below). 
When offering garden advice, 
we refer to the 32 climate zones 
created for the Sunset Western 
Garden Book. They factor in i 
summer highs, winter lows, 
elevation, and rainfall to deter- 
mine what will grow where. 
Nurseries often use these zones 
as well. To find your zone, check 
Sunset.com. 

Our restaurant price ranges 
represent the average price (in 
U.S. dollars) of dinner entrées, 


! | Monica Ewing make wreaths from seedpods or ribbon, and unless we're recommending | 
| transform a three-ring binder into a stylish photo album: Breer aden . 
\ 
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$: $12 or less 

Wei | homebysunset.com | fee 

| | $$$: $21-$30 

| 6 $$$$: over $31 

For offers from our advertisers 
throughout the West, turn to | 
the Directory (page 145). 


Get in touch i 
Write a note Send email to 
readerletters@sunset.com or 
write to Sunset Magazine, 80 
Willow Rd., Menlo Park, CA 
94025. Please include name, 
hometown, and daytime phone. 
Send a recipe Submit original 
recipes online at sunset.com/ 
submitrecipe or send by mail to 
Reader Recipes, Sunset Maga- 


2 5 zine, 80 Willow Rd., Menlo Park, i 
Online in November CA 94025. You’ll receive $100 for 
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His disarming smile 
an even disarm cholesterol. — 





Here’s how he does it. | bloodstream can’t absorb all the cholesterol 


Quaker Oatmeal isn’t just a cholesterol-free | and so some of it is removed from your body. 
4 food. Three grams of soluble fiber | Your overall number could drop. 
daily from oatmeal may actually | 


Steve, 40 


ed to lower my cholesterol! 





help reduce heart disease risk as part of a 
so I took the Smart Heart Chall 
heart healthy diet* That’s because oatmeal is For 30 days | ate ri 
Quaker Oatme 


cholesterol. It’s a 





a nutritious whole grain food that goes in and 


healthy choice. 


)|| helps soak up cholesterol, actually removing 





some of it from your body. And it does it ina 


very tasty way. Try it for yourself. 


For more information on the Quaker Smart 


Heart Challenge, call 1-800-770-4091 


iH : Quaker Oatmeal contains soluble fiber that 


| 
| 
It’s hardworking. | 
i 
| or visit www.quakeroatmeal.com 





binds with cholesterol, a substance that can 


| clog arteries and lead to heart disease. Your 
ron) ; 
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*Diet low in saturated fat and cholesterol. Per serving, 
Quaker Old Fashioned provides 2g of soluble fiber; Quaker 
Instant and Quaker Oatmeal to Go bars each provide lg. 
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The call of Alaska 
Thanks to your article “Wild Alaska” (June, 
page 120; and on sunset.com), my husband 
and I just returned from a marvelous visit to 
Southeast Alaska. My husband had booked 
a fishing trip to Sitka, and I wondered who 
would want to go there. Then I read your 
article, changed my husband’s flight, booked 
our flights to Juneau, and stayed four nights. 
We took the Alaska Marine Highway to Sitka 
and stayed four nights there. It was a perfect 
length of time in each place. We so enjoyed 
the areas, the scenery, and wildlife and 
came back totally refreshed. We took an 
Adventure Bound Alaska (adventureboundalaska.com or 800/228-3875) trip to 
Tracy Arm out of Juneau, and Allen Marine Tours’ (allenmarinetours.com or 
888/747-8101) Sitka Wildlife Quest from Sitka—both excellent. I have already 
planned the next trip, including more of the places you mentioned in the 
article. After I flew home, my husband fished for three days with buddies and 


had an awesome time. 
Patricia Rankin, Escondido, cA 
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The Smokey Bear 
In “Never- Ending Wildfires?” (September, 
Page 120; and on sunset.com), Thomas 
Swetnam, director of the University of 
Arizona’s Laboratory of Tree-Ring 
Research, stated that we have become 
more vulnerable to large, destructive 
burns (wildfires) due to what he calls the 
“Smokey Bear effect”—the vast amounts 
of manpower and money spent to prevent 
and suppress wildfires, interrupting natu- 
ral fire cycles that thin out vegetation. 
The concept of an icon for forest-fire 
prevention was brought about in the early 
1940s, when millions of acres of forest 
resources were being destroyed by human 
carelessness while camping, smoking, 
burning debris, or using equipment. Out of 
this came Smokey Bear, now jointly admin- 
istered by the Advertising Council, the 
Forest Service, and the National Associa- 
tion of State Foresters. Smokey’s message 
has always been to prevent unwanted 
human-caused fires. He has never stood 


o 


@ 


for anything else and cannot be held 


responsible for the health of today’s forests. 


It’s time to stop blaming Smokey Bear 
and, instead, start putting the blame on 
the real issues of forest health: weather, 
drought, bug kill, environmental appeals, 
and politics. 

Mary Ellen Holly, President/CEO, 
Keep Oregon Green Association, Salem, oR 


Iwas thrilled to come across your article 
about dining in Colville, Washington 
(August, page 42 in Northwest edition; 
page 44B in Northern California edition; 
and on sunset.com). The community in this 
corner of our state is doing truly amazing 
things with the farm-to-table movement. 
The “eat local” mentality thrives here, 
away from the buzz of city life, through a 
network of forward-thinking farmers, an 
annual harvest dinner, a Slow Food conviv- 
ium, and culinary retreat opportunities. I 
have spent many asummer at Quillisascut 


Farm School of the Domestic Arts 
(quillisascutcheese.com or 509/738-2011) — 
a working goat dairy and a place for 
professional chefs, culinary students, and 
food lovers to experience farm-to-table 
firsthand—and love this community. 
Joanna Moogk, Port Townsend, wA 


I sedraned all over Web for a perfect 
chocolate chip cookie before I came across 
your December 1995 article on sunset.com, 
“The Perfect Chocolate Chip Cookie.” You 
were right, I always use the recipe on the 
back of the chocolate chip package, and the 
cookies always come out different—usually 
too flat and crisp. I just tried your variation 
for the thick, soft, and chewy cookie, and 
every batch came out perfect. Thank you 
for helping me finally get it right! 

Katie Cunningham, Vacaville, cA 


WE LOVE TO HEAR FROM READERS 
Please see “Get in Touch,” page 18. 








Climbing up and down. Weaving in and out. 
Yes, finding the perfect shoes is exhausting. 
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Roast, bake, broil, toast or even dehydrate 
to perfection in a fraction of the fate 
The TurboChef Speedcook Oven's patented 
Airspeed Technology™ makes it possible 


Cc 


More flavor. 


Faster. And better. Meats come out 
caramelized, moist and tender. Baked 
goods, golden and flaky. And roasted 
vegetables, crisp and flavorful. 


Does your laundry, too. 

Okay, it doesn't do your laundry. It’s not 
that revolutionary. But TCM 
Speedcook Oven allows you to be the 
cook you want to eealxcko tees 
your local ACH Cel 866-54-ENJOY 
Pym THEOVENREINY EN! f 
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Thanksgiving away from home 
Put a creative spin on your traditional Goat Dairy, ahistoric working goat farm 
holiday celebration by hosting your in coastal Pescadero, California. Rent 
dinner in an unexpected locale. The the entire barn for your party, or sign up 
West is full of gorgeous settings to be for one of their post-Thanksgiving 
grateful for: Gather over a potluck at dinners and join a communal table of 
a state park, a picnic at the beach, ora fellow diners for a gourmet meal fresh 
four-star supper at a city restaurant. from the fields. Dinner: Nov.23-25; from 
Fora splurge-worthy venue with $150. Rental: from $1,000, including tour, 
unbeatable atmosphere, we set our cheese tasting, and hayloft use, but no 


table at arustic hayloft at Harley Farms meal. harleyfarms.com or 650/879-0480. 
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Hacienda Dona Andrea de Santa Fe 


Tucked along the Turquoise Trail, high in the Ortiz Mountains with views all the way 
to Santa Fe, the Hacienda Dona Andrea de Santa Fe is an inn with Old World style: 
thick adobe walls and colorful Talavera tile, plus kiva fireplaces, cast-iron canopy beds, 
and brightly colored folk art. Spend a crisp fall morning in the umbrella-shaded court- 
yard, gazing out over the Galisteo Basin. It’s only a short hop down the hill to Cerrillos 
for a hike or a horseback ride before browsing the art galleries in the tiny town of 
Madrid. Book the Chavez de Contreras or Carroll rooms for the best views: city lights 


L'O® ANGELES 

$0Cal: Southern Cali- 
fornia Art of the 1960s 
and ’7os from LACMA’s 
Collection Surfing and 
car culture were two 
inspirations for this 
exhibit. Through Mar 


30, closed Wed; $9; at 
the Los Angeles County 
Museum of Art; lacma. 
org or 323/857-6000. 


5 GREAT WESTERN MUSEUM EXHIBITS 


SACRAMENTO 
Latinas: The Spirit of 
California Exhibits 
highlight Latina 
achievements in fields 
from art and politics 
to sports and science. 
Closed Mon; $7.50; at the 
California Museum for 
History, Women and the 
Arts; californiamuseum. 
org or 916/653-7524. 
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or pihon-studded mountains.-9 rooms from $145; hdasantafe.com or 505/424-8995. 


SALT LAKE CITY 
Picturing the West: 
Masterworks of 19th- 
Century Landscape 
Photography View 
Yosemite and Yellow- 
stone before they were 
national parks. Through 
Dec 30, closed Mon; $5; 
at the Utah Museum of 
Fine Arts; www.umfa. 
utah.edu or 801/581-7332. 


SEATTLE 

Japan Envisions the 
West: 16th—19th 
Century Japanese Art 
from Kobe City 
Museum Painting, 
ceramics, and more. 
Through Jan 6, closed 
Mon; $13; at the Seattle 
Art Museum, Down- 


town; seattleartmuseum. 


org or 206/654-3100. 


(CEC Rol 4) 









SPOKANE 

River of Memory: The 
Everlasting Columbia 
Photos depictthe 
Columbia River in its 
pristine glory before 
damming. Through Jan 
6, closed Mon; $7; at the 
Northwest Museum of 
Arts & Culture; north 
westmuseum.org or 
509/456-3931. 


NEIGHBORHOOD TO WATCH 













River of Memory ij ! 
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he intense (some 


hue can be difficult to combine with 

-Now there’s a wider array of colors: 

e’ and two mixes, Tequila Sunrise (soft 
cream and mandarin red splashed with gold) and Trop- 


ical Sunset (carmine, deep red, ruffled flame, tangerine 


bicolor, and vanilla), are three of our favorites from 


Renee’s Garden (reneesgarden.com). 
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GET IT 


- Rusty-pail candles 


Light a garden path with these rustic 
beauties, and fill the air with the spicy- 
sweet scent of fall. The rusty-lidded 
pails, which house autumn-colored 
candles in a multitude of concentrated 
fragrances, are the brainchild of Nicole 
Petersen and her company, Kendell 
Mae’s Kandlery in Layton, Utah. Each 
candle is handmade using a double-pour 
method to create a flat surface that burns 
evenly for more than 200 hours. Our 

pick of scents for the season: Autumn 
Leaves, Pumpkin Patch, Harvest Spice, 
and Cinnamon Cider. $29; available from 
Thistle in Palo Alto, CA (thistlepaloalto.com 
Or 650/322-2519). 


It’s been called “the most extra 
garden in the world.” (And by: 
tionally renowned landscape ar 
Roberto Burle Marx, no les 
some pretty extraordinary 
himself.) The Desert Garden at th 
Huntington Library, Art Co 

and Botanical Gardens in San 
California, celebrates its ce 
year. Started as a humble exp 
300 plants ona half-acre- 
contains an impressive 50,000 | 
on more than n acres. (Curator 
Lyons has written a new book 
collection; visit sunset.co: 

for our review.) Late fall, 

light, shows off this prick 

dia of plants to best advan 

the new Heritage Walk, wh 
some of the garden’s oldes 
then see what’s in bloom ino 
world’s largest aloe collection 
Mon; $15; 1151 Oxford Rd., San M 
huntington.org or 626/405-2100. 


Ever tried to lift a wheel- 
barrow loaded with bags of 
potting soil? Then you'll love 
Simply Dump It—fiberglass 
reinforced nylon handle 
attachments that pivot with) 
your hand as you grab, push, 
and dump in one continuous 
motion. $22; simplydumpit. 
com or 877/585-8299. 





5 ae 


‘ RUE LR uve rapt is ce 
TURTLE EOE CULT MT Eee DTN ORS TOE RMD mney 


PPB HO Tn Tey Enc sss (0 (3 graven cep enya mele LPTs (4 (ALC EMD MMT Te BCLs ca Bae) Chon ett 
Pa LURE Beast Mer acca ah ES UO Cs on Ane ne meee Tp Tae) 


ote) Ai eRe er Rio PTET LAUD 10a LOL SPL AV MBN MTT SREE tori Ee) ) fs] 


RL gal ee ee acto] 6 el re aT aes el EFT eo]-16 9 |] 0) 1 Movies lt ites 


2 


STE Nye Tee ajquin} pue pjoj aseajas-iamod aI Bey it: Teel La RCM eer t=] ERD Nvaun “F: 


—— 


Nveunense 5 





ee Wwe ake mate Ee 

















28 


Sunset November 2007 


Turn a basic side table and a picture 
frame into a living-room accent worth 
remembering. 1. Choose a picture 
frame that’s at least 134 inches deep 
and just smaller than your tabletop, 
preferably of the same color and mate- 
rial. Replace glass with abrasion- 
resistant plastic. 2. Center the frame 
on your table. With a pencil, mark 
where the corners of the frame meet 
the tabletop. Set frame aside. 3. Care- 
fully adhere one sticky-back piece of 
Velcro (rougher half) a few inches 


inside each marked corner on the table- 


top. 4. Adhere the opposing strips at 
corresponding points on the frame 
backing. 5. Remove backing and set 
frame aside. Secure mementos or 
seasonal elements to backing with glue 
dots or tape. 6. Carefully resecure 


backing into frame (keeping frame right 
side up) and position onto tabletopso 


oc Mit iy Reid seek oA eects 


Velcro strips align. Use plastic cleaner a 


or dish soap with cotton towels to 


clean frame top as needed. Visit sunset. 
com/memorytable for how-to images of 7 


this project. Resources: See page 142. 


BEST NEW BEDDING 


We’re just crazy about this comforter: 
Filled with 100 percent natural wool fiber, 
Wiul adjusts to your body temperature 

(no more night sweats or freezing feet). 
Best of all, the ultra-fluffy, hypo-allergenic 
bedding is machine-washable and dryable. 
From $225; wulusa.com or 877/458-8985. 
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Classic Thanksgiving Feast 
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NEW from the experts at Sunset, Cooking Light, elec Fe 
tj | Southern Living and BEI Tweet te Labst 


Roasted Butternut Squash Dip Spinach-Pear Salad with Mustard Vinaigrette Apple Ore pests ; 


Turkey with Savory Herb Gravy . Herbed Bread; 





| 

| 

stuffin Mushrooms and Sausage: 
i oY otato. Wedges Sere ae ae : 

: with Bacon and Hazelnuts \berry-Pear Chutney Pumpkin Pie with Pecan eels) or 











EASY RECIPE 


Chestnut soup 


With the help of peeled vacuum-packed chestnuts (from $6.25 for 7 0z.; avail- 
able at gourmet shops and Whole Foods Markets), this otherwise labor-intensive 
soup becomes a rich weeknight standby. Melt 2 tbsp. butter ina medium 
saucepan over medium-high heat. Add 2 chopped onions, 4 stalks chopped 
celery, and 1 tsp. salt. Cook, stirring, until onion and celery have softened, 
about 5 minutes. Add 11 lbs. peeled vacuum-packed chestnuts, 4 cups chicken 
stock, and 2 bay leaves. Bring to a boil. Reduce heat to low, cover, and simmer 
until chestnuts are soft, about 10 minutes. Remove bay leaves and purée soup 
using an immersion blender (or whirl in batches in a blender or food processor). almost translucent. Try persirnmons 
Add salt and freshly ground black pepper to taste. Serve garnished with a dollop in any of the following ways. 


of creme fraiche and a sprinkle of chopped parsley if you like. Makes 6 servings. Toss together halved and 
thinly sliced Fuyu persimmons, sliced 


| 
avocados, romaine, crumbled cotija 
; ps en 
cheese, and a vinaigrette of lime juice 














Striking as holiday table accents, 
these cinnamony fruits are also quite 
tasty. Two main types are available in 
this country. Fuyu look like squat 
orange tomatoes, are firm when ripe, 
and have a delectably tangy-sweet i 
flavor; peel them before using, because® 
the skins can be slightly bitter. The 
acorn-shaped Hachiya are very soft 
when ripe, and the skin becomes 
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An appealing balance of acidity and sweetness makes Blue and extra-virgin olive oil, with salt am 


in| Mountain Cider Company’s Eden Ridge our hard cider of freshly ground black pepper to taste. 
I A choice. Based in Oregon, its makers top off the brew with Fry chopped bacon until 
Hd fresh juice for a true apple taste. $10, 750 ml.; no shipping crisp and leave some drippings in the 


|| : x oa ui pan. Sauté Fuyu persimmon wedges 
Wn to MT or UT; bluemountaincider.com or 541/938-5575. ‘ntil golden: haltwaythreugh aaa 


sprinkle in a bit of minced rosemary, ; 
salt, and freshly ground black pepper. 


; 


A fifth-generati k A them: Spanish-styl : ' 
Meee ee een Se ae EONS eNO OGE. aaa ma a ed Stir in bacon and serve with a roast or 7 








| of Dutch-German descent, John Pamplona chorizo, tinged red 
Wl van der Lieck makes some of from smoked paprika; finocchiona, pork chops. 
the finest charcuterie in North a dry sausage with wild fennel; Cut tops off 
America. He no doubt has the a smoky beef prosciutto called 2 Hachiya persimmons, scoop out pulp 
most variety: Six days a week, Holstein schinken; and fresh duck d blend with oli 
iil Hl the Vancouver, British Columbia—__ sausage. There’s no mail order, (1 cup), an end with plain yogurt 
| based van der Lieck and his staff but you’ll find his wares at top milk, ice, and orange juice until smooth. - 
| | craft up to 300 different carni- Vancouver restaurants and at the Add chopped Fuyu 
| vore’s delights (many from Oyama Sausage Company stall persimmons (about LA cups for an 8-im, |) 
free-range, specially fed pigs) in at the city’s Granville Island f esa 
| | small batches, in keeping with Public Market. oyamasausage.ca cake) to your favorite spice bread recipe 
| European craftsman tradition. or 604/327-7407. 
| 
| | 30 Sunset November 2007 
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Beachiis built for quiet, romantic 


getaways, with enough charmeven to savea forgotten anniversary 


The Southern California town of Laguna 
BY DAVID LANSING PHOTOGRAPHS BY GINA SABATELLA 








“November 2007 















































Travel | Getaway 


a 


YES, I ADMIT this wasn’t the first time I’d forgotten an important 
event. Let’s not get hung up on that. What’s important is that I 
quickly and admirably redeemed myself. Once the florist came to 
deliver the white dendrobium (I collect orchids) and I read the 
note—“Happy Arfiiversary. Love, J”’—I immediately jumped into 
action: In less than an hour, I’m driving my wife, Jan, to Laguna 
Beach, our favorite seaside village. It is a place blessedly stocked 
with eateries where a guy can get noteworthy huevos rancheros 
while his beloved browses chic shops along Ocean and Forest 
Avenues for bejeweled sandals during winter sales. Laguna Beach 
also happens to be where we spent a few days on our honeymoon 
years ago, so I have that going for me. 

Short of hiring a helicopter, there are only two ways to get to 
this gallery-filled artist colony, either along Orange County’s 
Coast Highway or down eucalyptus-laden Laguna Canyon Road, 
which curves like a riverbed, flowing down to the sea from the 
base of steep hills dotted with aerie bright-white homes that look 
like seagulls perched on precipices. 

As we roll into town just before sunset, we feel like we’re 
dropping into a box canyon with the Pacific Ocean as its only 
outlet, making the village feel cozy and isolated, particularly in 
the fall and winter months when the crowds thin out. A chilly 
breeze brings the faint smell of menthol (the canyon’s eucalyptus 
trees) and something sweet, like saltwater taffy, perhaps from 
one of the candy stores. Long sheets of purplish orange clouds 
scatter like flaming blankets across the sky, suffusing the ocean, 
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the sky, even Jan’s face with a fireside glow. 





























“This is such a special treat,” she says. “I can’t believe you 
thought of it. By the way, where are we stayinge” 

Fortunately, I’m prepared for this question. I’ve been turning 
it over in my head from the moment we left home. I was thinking 
we could try to get a room at the hotel where we'd spent three 
nights on our honeymoon, even though it wasn’t that great. But 
then my spousal guilt kicks in, so I decide to bite the bullet and 
go all out at Montage Laguna Beach resort and spa: California 
Craftsman architecture. Plein air art lining lobby walls. Feather- 
top beds. Soaking tubs for two. Views of Laguna’s beaches. Jaw- 
dropping room rates. That sort of thing. 


Beach romance 
When we get up the next morning, the sun warming up the room, } 
Jan and I both notice the quiet. With doors open wide to the 
Pacific, we hear the chest-thumping crash of the waves, the raspy 
bark of sea lions, the singsongy entreaty of a distant jogger call- 
ing his dog back from a run on the beach. I say we love the quiet, 
then I talk about the sounds. But it’s different. In summer, beach 
sounds can be cacophonous. In fall and winter, there’s mostly 
the wind and waves and sea life. 

We love the communal feel of the town at this time of year, 
when locals, who seem to hibernate during the hot months, 
suddenly reappear to reclaim their favorite eateries and bars. 
One morning we laze about Zinc Cafe on boutique-lined Ocean 













Experience Renewal. 


Westin Hotels & Resorts in Hawaii. Sk 
A blend of traditions and modern comforts. _ ae 


Recharge yourself at The Westin Maui ao SSS) eee 
a place of discovery and relaxation. 
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Avenue, reading the paper while digging into massive bowls of 
oatmeal mixed with dried cherries and nuts and surreptitiously 
listening to the breezy conversation around us—tike that of the 
young woman at the next table who’s trying to convince a friend 
to join her in a laughter-yoga workshop on the beach. 

“At first you just feel really stupid going hee-hee-hee, haw-haw- 
haw, but then you really do start laughing andit... it’s sucha 
release,” she says. 

“What the heck is laughter yogae” I lean over and whisper to 
Jan. She raises her eyebrows, perplexed, and we both try hard 
not to laugh. 


Fishing for adventure 


For exercise, we hike down from Coast Highway to Victoria Beach, 


a secluded cove hardly anyone goes to, particularly off-season. 
I take moody black-and-white photos of Jan on a sea-worn rock in 
front of an odd little castle turret on the beach, a tower built 
almost 80 years ago by an early inhabitant who was looking to 
camouflage spiraling stairs to his house—long gone—on the 
bluff above us. 

We do a lot of beach walking, particularly just before cocktail 
hour in the late afternoon. Strolling down Treasure Island beach, 
we come across couples cozy on their blankets, and chilled surf 
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fishermen slapping their hands together while keeping a watchful 
eye on their poles. 

That night we enjoy dinner at Sapphire Laguna restaurant, 
where the old Pottery Shack, a local landmark, sat for 60 years. 
We huddle around a firepit on the patio, looking over the roofs of 
shops along the highway to where the sun is dipping into the dark 
ocean, and nosh on homemade rosemary and sea-salt potato 
chips while quaffing Chimay Blue dark ale. 

And while it isn’t exactly my favorite adventure, in the spirit 
of the weekend I join Jan one afternoon while she pokes around 
the shops of Laguna Village, perched on a bluff above the ocean, 
trying not to act too annoyed when she insists I sniff herbal- 
scented candles or try on goofy-looking leather hats, the type 
worn by guys with walrus mustaches and jackets with fringe. 

In short, we do everything and nothing at all, which is really 
the best thing about Laguna at this time of year. And I think Jan 
appreciated my efforts. Which may explain why she seems 
completely unruffled when I confess that I had, indeed, forgotten 
our anniversary. 

“Of course you did,” she says as we head back home. “Why do 
you think I sent the orchide” 

A more cynical man might suspect that she’d engineered the 
whole weekend herself. But what are the odds of that? 






ah 





Getting the 
Laguna Beach is 50 
miles south of Los 
Angeles and 75 miles 
north of San Diego; 
John Wayne—Orange 
County Airport is 15 
miles away. For more 
area info, contact the 
Laguna Beach visitors 
bureau (lagunabeach 
info.com or 800/877-1115). 


3 romantic stay: 
Casa Laguna Inn & 
Spa Historical inn with 
suites and rooms, 
most with fireplaces. 
To make it extra roman- 
tic: The Togetherness 
spa treatment (from 
$250) includes side-by- 
side massages, a soak 
in the ocean-view 
garden tub, anda 
bottle of bubbly with 
souvenir flutes. Rooms 
from $250, including 
breakfast, wine, and 
cheese; casalaguna.com 
or 800/233-0449. 
Montage Laguna 
Beach Five-star digs in 
Craftsman-style build- 
ings with stunning 
ocean views. To make 
it extra romantic: The 
Montage excels at 
sparking romance. 
Food of Love (from $150 
per person) is a four- 
course candlelit dinner 
staged in a poolside 
cabana, and there are 
couples’ plein air 
painting sessions 
(from $200 per person). 
But we like the Sunrise 
Surfing for two (from 
$200), which comes 
with a private beach 
butler and the option 
of matching surf- 
boards or bodyboards 
that you can keep. 


| Rooms from $695; 


| montagelagunabeach. 
com or 888/715-6700. 
Surf & Sand Resort On 


) the water and close to 


downtown shops and 

restaurants. Splashes 
| restaurant ($$$$; 1555 S. 

Coast Hwy.; 949/376- 


rn 2779) is a local favorite 


| in winter for enjoying 
| storm surf. To make it 
| extra romantic: Splurge 
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on having the room 
decorated with rose 
petals and white tea 
lights (from $150). 
Rooms from $275; 
surfandsandresort.com 
or 888/869-7569. 


Sapphire Laguna 
Delicious homemade- 
chorizo huevos 
rancheros and eclectic 
dishes like kalua 
pulled-pork quesa- 
dilla; brunch Sat—Sun. 
$$$; 1200 S. Coast Hwy.; 
949/715-9888. 

Studio California- 
French cuisine show- 
casing seasonal 
ingredients. $$$s; closed 
Mon; in Montage 
Laguna Beach resort, 
30801 S. Coast Hwy,.; 
949/715-6420. 

Zinc Cafe & Market 
Tasty pastries and 
generous portions of 
breakfast and lunch 
offerings. $; 350 Ocean 
Ave.; 949/494-6302. 


Laguna Art Museum 
If the dozens of local 
art galleries over- 
whelm you, spend an 
afternoon at this 
museum. Its focus on 
California art is a good 
primer for further 
discovery. $10; 307 Cliff 
Dr.; lagunaartmuseum. 
org or 949/494-8971. 
Laguna Village 
Beach- and art-themed 
kiosks. On S. Coast 
Hwy. near Legion St. 


*~ Pure Light Make 


candles (from $14) any 
day, or sign up fora 


("S') TO SAN DIEGO 
~/ ™ 


workshop (from $10) 
and create holiday 
cards or ornaments. 
821 Laguna Canyon Rd.; 
purelightcompany.com 
or 949/376-7200. 
Sawdust Art Festival 
Art galore, from hand- 
made ornaments to 
handblown glass. Nov 
17-18 and 23-25, Dec 1- 
2 and 8-9; $5.75; 935 
Laguna Canyon Rd.; 
sawdustartfestival.org 
Or 949/494-3030. 

See sea lions Despite 
its name, Seal Rock 
(free; Crescent Bay 
Beach, N. Coast Hwy. 
at Cliff Dr.; lblg.org) is 
the place to observe 
Laguna Beach’s sea 
lion colony; they’re 
here year-round. Or 
you can go to Pacific 
Marine Mammal 
Center (free but dona- 
tions welcome; 20612 
Laguna Canyon Rd.; 
pacificmmce.org or 
949/494-3050), where 
injured and ill sea lions 
are rehabilitated. 
Proceeds from the gift 
shop help care for the 
mammals. 

Treasure Island 
Crescent-shaped 
beach with fishing and 
tidepools. Free; down 

a ramp at the southwest 
edge of Montage 
Laguna Beach resort; 
lblg.org 

Victoria Beach Beauti- 
ful pocket beach near 
Casa Laguna Inn & 
Spa. Free; down the 
narrow staircase (watch 
for other beachgoers) off 
Victoria Dr. at Sunset 
Terrace St.; lblg.org m 
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Quick START your vacation: Convert your airline boarding pass into a free, same-day lift 
ticket to Park City Mountain Resort, Deer Valley Resort or The Canyons Resort. Strict 


restrictions apply including blackout dates. Online registration required. Valid respective 





} 
resort opening—12/24/07, 1/2/08-2/14/08, 3/24/08—respective resort closing 2008. Hi 
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North Main boutique district 


THE OH-SO-APPROPRIATE Strains of 
Madonna’s “Material Girl” float out of a 
shop. While you wait for a cappuccino, a 
pretty fashionista asks who designed your 
handbag. That’s downtown Walnut Creek, 
where North Main Street overflows with 
designer threads, deluxe consignment 
shops, and diverse eats. Go to score gifts 
for friends or the perfect party frock for 

ae eee =u, and enjoy astroll and a glass of wine 
>: amid the preholiday bustle. 

EAT Breads of India & Gourmet Curries 
A menu of regional Indian dishes that 
changes daily makes this an ideal lunch 
stop. Don’t miss the fresh tandoor-puffed 
breads. INFO: $; closed Mon; 1358 N. Main 
St.; 925/256-7684. 

Havana Cuban Cuisine Invoke the tropics 
with mojitos, California-Caribbean 
plates—from halibut ceviche to a Cuban 
sandwich—and a beach-shack-gone- 
smartly-upscale dining room. INFO: $$; 1516 
Bonanza St.; 925/939-4555. 

SHOP Deliciouz You'll be drawn in by the 
shop’s bright colors and seduced by hard- 
to-find shoes, including Italian and Spanish 
lines that owner Tamara Vladic describes as 
“funky, but comfortable and functional.” 
INFO: 1506 N. Main St.; 925/933-7489. 
Jeu.de.jupe This intimate atelier offers an 
all-European selection of sophisticated, 
edgy clothes from such lines as MC Planet, 
Save the Queen, and One Step. INFO: 1579 
N. Main St.; 925/932-8122. 

Samantha Lee The girly decor—crystal 
sconces, silver-metallic flooring, and 
robin’s-egg-blue tables with marble 
tops—is as glamorous as the denim and 
cashmere at this locai fave, recently relo- 
cated and expanded to include mod party 
dresses and housewares. INFO: 1388 N. 
Main St.; 925/935-5502. 

sip Va de Vi Guess the mystery flight, or 
taste from the iconoclastic lineup at this 
wine bar, which also offers small plates, 
perfect for dinner or as a reviving mid- 
shopping snack. INFO: $$; 1511 Mt. Diablo 
Blvd.; 925/979-0100. -KATE WASHINGTON 





Get a jump on seasonal shopping in the chic ) 
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Walnut Creek is at the 
junction of I-680 and 
State 24. From 1-680, } 
exit N. Main St. and 
follow signs to down- 
town. Or take BART; 
a handy free shuttle 
runs from the station 
to the shopping 
district. 





Just blocks from the 
browsing, downtown’s 
Civic Park, at the 

corner of Civic Dr. and 
Broadway, mutates ig 
into a twinkly ice- | 
skating rink each 
November. To get into 

the spirit of winter, 

lace up your skates 

and show off your best 
moves. Even if your 

double axel is rusty, 

it’s still fun to watch 

the skaters twirl. 

Opens Nov 8; from $10; 

1375 Civic Dr; iceskate 
walnutcreek.com or 
925/935-7669. 
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BY CHARITY FERREIRA PHOTOGRAPHS BY ROB D. BRODMAN 


A SEAFOOD DRIVE may sound like an 
irreverent way to spend Thanksgiving 
weekend, but fall is about appreciating 
plenty, and on the Northern California 
coast, that means fresh seafood. My 
family is no stranger to unconventional 
holiday celebrations (I’ve cooked bouilla- 
baisse for Thanksgiving dinner, making 
fish stock while most people were brining 
a turkey), so a coastal seafood pilgrimage 
seems just right for observing our own 
version of the holiday. 

Our plan is to taste our way from 


Bodega Bay all the way south to Monterey 


We’ll sample the best of the harvest’s 


largesse: everything from Dungeness crab 


(whose season starts this month) to local 
clams and oysters and Pacific Coast 
sardines. We'll also look for giant purple- 
tipped artichokes, local berries that 

have been made into preserves, wild 
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mushrooms, and lingering Indian-summer 
produce, all of which are still going strong 
here as late as November. 

It’s hard to imagine a more beautiful 
time to take a drive down State 1. We 
count the black-and-white Holsteins graz- 
ing placidly by the side of the highway. The 
fog rolls in as the cow sightings give way 
to brown pelicans, otters, and sea lions on 
their own seafood quests. My husband 
and I stop frequently, mostly to let our 3- 
year-old son run around, but also because 
we can’t resist spontaneous beachcomb- 
ing on quiet stretches of sand, local wine 
and cheese tastings, or walks on the 
chaparral-covered rolling coastal hills. 

The most striking thing about the 
entire span of highway is how it presents 
itself with little fanfare. The route is one of 
the most visited in the world, yet it feels 
hidden from exposure, virtually unchanged 
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Hold the turkey, we'll take fresh crab: Here’s Northern California’s most delicious drive 





from year to year. As legendary and cele- 
brated as some of its destinations are, it 
still feels like we’re stumbling upon a 
tremendous secret every time we round a 
bend and see an oyster farm or crab shack 
or cheese shop. 

The food, too, is simultaneously unpre- 
tentious, simple, and out of this world. 
Everything we eat is prepared with a 
tangible respect for the ingredients, from 
Seaweed Café in Bodega Bay, where chef 
Jackie Martine strives to buy only from 
sources within 30 miles, to Passionfish in 
Pacific Grove, where a wallet-size guide 
to making conscientious seafood choices 
accompanies our bill. 

By the end of our trip, we’re sated 
and happy, and filled with a renewed 
sense of gratitude that we live in such an 
abundant, delicious corner of the world. 
Nothing irreverent about that. 
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STATE 1 offers great scenery, otters, and sea lions, and an 
amazing array of wonderful seafood places. Start checking 
them off with this glove-box guide. 
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Where to eat 


BODEGA BAY 
Seaweed Café Slow food 
meets west Sonoma terroir 
at this cheerful restaurant, 
where you'll find both fish 
and seaweed on the menu. 
$$$; closed Mon—Wed; 1580 
Eastshore Rd.; 707/875-2700. 
BODEGA BAY 
Lucas Wharf A welcome 
stop for creamy clam chow- 
der, sourdough bread, local 
crab, and great Bloody Marys, 
enjoyed in view of boats 
unloading their catch. $$$; 
closed Thanksgiving; 595 State 1; 
707/875-3522. 
TOMALES 
Tomales Bakery The 
space is so tiny, it’s hard to 
believe that owner Cameron 
Ryan can turn out enough 
croissants, nut-studded sticky 
buns, and savory focaccia and 
pizzetta to satisfy the crowds. 
$; closed Mon—Wed and 
Thanksgiving; 27000 State 1; 
707/878-2429. 
MARSHALL 
Nick’s Cove Restaurant 
The latest collaboration of 
restaurateur Pat Kuleto and 
chef Mark Franz of Farallon 
fame, located in a beautiful 
little cove of Tomales Bay. 
The menu changes nightly; 
look for seared Bolinas halibut 
and Bodega Bay Dungeness 
crabcakes with fennel rémou- 
lade. $$$: 23240 State 1; 866/ 
636-4257. 
POINT REYES STATION 
The Station House Café 
Dine on Sonoma Coast ingre- 
dients—including Cowgirl 
Creamery cheeses made just 
blocks away—and local meat 
and seafood. The clubby 


dining room goes with the 
homey menu, which offers 
dishes like fried Drakes Bay 
oysters. Or take a break from 
seafood and try the orass-fed 


rib-eye. $$; closed Wed and 
Thanksgiving; 11180 State 1/Main 
St.; 415/663-1515. 

SAN FRANCISCO 

The Franciscan Crab 
Restaurant For half a century, 
the Franciscan has been 
serving famous and not-so- 
famous patrons the old 
standards, including the 
renowned whole Dungeness 
crab, along with a few 
surprises like housemade 
burrata cheese and cured 
meats. The glamorous luxury- 
liner decor and the views of 
the bay and city skyline are 
unparalleled. $$$; Pier 431%; 
415/362-7733. 

SAN FRANCISCO 

The Cliff House Come for 
the spectacular views of the 
ocean and the Sutro Baths 
ruins, the renovated historic 
building, and modern takes 
on seafood dishes like pan- 
roasted day-boat scallop 
salad with yuzu-truffle vinai- 
grette at Sutro’s restaurant 
($$$). Or opt for the more 
casual Bistro restaurant ($$), 
with classic, simple fare like 
crabcakes. 1090 Point Lobos 
Ave.; 415/386-3330. 

SAN FRANCISCO 

The Beach Chalet and 
Park Chalet At the Beach 
Chalet ($$), watch the sun 
set over churning whitecaps 
as you taste your way through 
a sampler of house-brewed 
beers and snack on ahi tuna 
tartare or buttermilk-fried 
calamari. Downstairs, the 
more casual, kid-friendly Park 
Chalet (§) has no ocean view, 
but it does have a stone fire- 
place and glass doors that 
look out on Golden Gate Park. 
1000 Great Hwy.; 415/386-8439. 


HALF MOON BAY 
Flying Fish Grill A popu- 

lar fresh fish joint styled like a 
beach cabana. Its offerings 
run the gamut from cioppino 
to the can’t-miss fish tacos, 
which are a delicious study in 
simplicity—perfectly fried cod 
and a bit of shredded cabbage 
folded ina warm corn tortilla. 
$; closed Mon and Thanksgiv- 
ing; 99 San Mateo Rd./State 92; 
650/712-1125. 
10 HALF MOON BAY 

Half Moon Bay Inn 
Restaurant Local seafood has 
a comfort angle at this invit- 
ing restaurant. Standouts 
include the coconut crabcakes 
with basil aioli, the surpris- 
ingly light salmon BLT on 
toasted brioche, and the 
seafood chowder, a creamy 
mixture of shellfish and 
salmon studded with sweet 
corn and bacon. $$; 401 Main 
St.; 650/560-9758. 
1] PESCADERO 
: Duarte’s Tavern A 
century ago, Duarte’s was a 
local whiskey watering hole. 
Today, the fourth generation 
of the Duarte family is still 
known for hospitality, serving 
cioppino, crab melts, creamy 
artichoke soup, and legendary 
homemade fruit pies. The 
ingredients are fresh and 
lovingly presented, and some 
of the produce comes from 
the garden behind the restau- 
rant. $$; closed Thanksgiving; 
202 Stage Rd.; 650/879-0464. 
12 CAPITOLA 

Gayle’s Bakery & 
Rosticceria Gayle Ortiz and 
her husband, Joe, opened this 
bakery in 1978 to immediate 
acclaim for her European- 
style pastries. Stop here on 
the way to the beach for gour- 
met picnic fare, including 
sandwiches, salads, and, of 
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course, sweets. $; 504 Bay 
Ave.; 831/462-1200. 
13 MOSS LANDING 

Phil’s Fish Market 
and Eatery While the ambi- 
ence is next to nonexistent 
(order at the counter, grab 
your bottle of wine froma 
self-serve fridge), the seafood 
is outstanding, especially the 
spicy, rich cioppino, full of 
juicy chunks of fish, crab legs, 
clams, prawns, and scallops. 
$$; closed Thanksgiving; 7600 
Sandholdt Rd.; 831/633-2152. 
14 MONTEREY 

Portola Cafe & 
Restaurant at the Monterey 
Bay Aquarium Seasonal 
dishes featuring sustainably 
fished seafood, like marinated 
white anchovies and crab- 
and-seafood cakes. Great 
bay views; use binoculars 
(provided) to look at frolicking 
otters while you eat. $ (cafe) to 
$$ (restaurant) plus aquarium 
admission (see page 45); 866 
Cannery Row; 831/648-4870. 
15 PACIFIC GROVE 

Passionfish Chef Ted 
Walter and his wife, Cindy, are 
passionate about sustainable 
seafood, which he prepares 
expertly. Order a fish you 
haven’t tried before, and 
you'll be rewarded with the 
likes of pepper-crusted sable- 
fish or charmoula-marinated 
California sturgeon. More 
familiar items are far from 
mundane, like the delicately 
crisp, baseball-size Dunge- 
ness crabcake. The setting 
echoes the simple elegance of 
the food.°$s; closed Thanksgiv- 
ing; 701 Lighthouse Ave.; 
831/655-3311. >45 
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Where to stay and what to do 


NORTH OF SAN 
FRANCISCO 

| Bodega Bay Lodge 

| &Spa Cozy wooden 

| buildings on the bluffs 

| that feel retreatlike 
and luxurious. 84 rooms 
from $235; in Bodega 
Bay; bodegabaylodge. 
com or 888/875-3525. 

| Doran Beach Regional 

| Park Ideal for beach- 
combing, kite flying, 
or fishing from jetties. 
Campsites are also 
available (12 sites 
from $19). $6 day-use 

, fee; 201 Doran Beach 
Rd., Bodega Bay; 

| sonoma-county.org/ 
parks or 707/565-2041. 
Tomales Bay Oyster 
Company Get an up- 
close look at an oyster 
farm and buy fresh 
oysters to take with 
yOu or eat on-site. 
'5479 State 1, Marshall; 
115/663-1242. 





SAN FRANCISCO 
Argonaut Hotel Ship- 
shape, nautical- 
themed hotel is housed 
ina renovated historic 
brick warehouse at 
the Cannery. 252 rooms 
and 13 suites from $179; 
argonauthotel.com or 
866/415-0704. 
Fisherman’s Wharf 
Yes, it’s kitschy. But 
it’s also a lot of fun to 
stroll around, taking in 
attractions like Pier 39, 
the aroma of bubbling 
crab pots, and the 
Aquarium of the Bay 
($14, $7 ages 3-11; Pier 39; 
aquariumofthebay. 

com or 888/732-3483). 
fishermanswharf.org; 
pier39.com or 415/705- 
5500. 

San Francisco Mari- 
time National Histori- 
cal Park Get immersed 
in Pacific Coast mari- 
-time history onboard 
five late-1gth-century 
ships, each of them 





floating National 
Historic Landmarks. 
Closed Thanksgiving; $5, 
ages 15 and under free; 
499 Jefferson St.; nps. 
gov/safr or 415/447-5000. 
USS Pampanito The 
World War II subma- 
rine is open while 
being restored to its 
1945 appearance. $9, 
$4 ages 6-12; Pier 45; 
maritime.org or 415/ 
775-1943. 


NORTH OF 
MONTEREY 

Ano Nuevo State 
Reserve Thousands 
of northern elephant 
seals (and visitors) 
come to Aho Nuevo 
every winter, but 
earlier in the season, 
free self-guided walks 
may yield glimpses of 
early arrivals. $6 per 
vehicle; on State 1, 

12 miles south of 
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Pescadero; parks.ca.gov 
or 650/879-0227. 

Bean Hollow State 
Beach Spread out a 
picnic, or walk around 
tidepools to look for 
crabs and anemones. 
On State 1, about 2 miles 
south of Pescadero; 
parks.ca.gov or 650/ 
879-2170. 

Beauregard Vineyards 
Enjoy ocean and bay 
views as you sample 
wines made byasmall 
family-run winery in 
the Santa Cruz Moun- 
tains. 55B Municipal 
Wharf, Santa Cruz; 
831/425-7777. 

Big Basin Redwoods 
State Park The coast 
side of the park— 
Waddell Creek and 
Rancho del Oso— 
offers lots of windsurf- 
ers to marvel at; or 
hike the first few miles 
of the Skyline to the 
Sea Trail to waterfalls, 
wildlife, and ancient 


Sine 19% 


coast redwoods. 

17 miles north of Santa 
Cruz on State 1; parks. 
ca.gov or 831/425-1218. 
Costanoa Lodge Part 
summer camp, part 
spa, with tent cabins 
and more luxurious 
lodge rooms. 80 tent 
bungalows from $95, 
12 cabins from $145, 

39 lodge rooms from 
$165; on State 1, about 
11 miles south of 
Pescadero; costanoa. 
com or 877/262-7848. 


MONTEREY AREA 
Asilomar Conference 
Grounds Julia Morgan 
designed much of this 
peaceful, secluded 
retreat on the 
Monterey Peninsula. 
Rooms are TV- and 
telephone-free, which 
only enhances the 





appeal. 312 rooms from 
$133, including break- 
fast; in Pacific Grove; 
visitasilomar.com or 
866/654-2878. 

Dennis the Menace 
Playground Hank 
Ketcham, creator of 
the Dennis the Menace 
comic strip, designed 
one of the town’s best 
attractions for fami- 
lies. Fanciful play 
structures include a 
climbing wall, a hedge 
maze, dizzying slides, 
and an antique steam 
locomotive. Closed Tue; 
777 Pearl St., Monterey; 
831/646-3860. 
Monterey Bay Aquar- 
ium Spectacular 
exhibits and an ocean- 
conservation message 
are hallmarks of the 
world-class destina- 
tion. $25, $16 ages 3-12; 
886 Cannery Row, 
Monterey; monterey 
bayaquarium.org or 
831/648-4888. m 
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Hold the turkey, we’ll take fresh crab: Here’s Northern California’s most delicious drive 
BY CHARITY FERREIRA PHOTOGRAPHS BY ROB D. BRODMAN 


A SEAFOOD DRIVE may sound like an 
irreverent way to spend Thanksgiving 
weekend, but fall is about appreciating 
plenty, and on the Northern California 
coast, that means fresh seafood. My 
family is no stranger to unconventional 
holiday celebrations (I’ve cooked bouilla- 
baisse for Thanksgiving dinner, making 
fish stock while most people were brining 
a turkey), so a coastal seafood pilgrimage 
seems just right for observing our own 
version of the holiday. 

Our plan is to taste our way from 


Bodega Bay all the way south to Monterey. 


We'll sample the best of the harvest’s 


largesse: everything from Dungeness crab 
(whose season starts this month) to local 


clams and oysters and Pacific Coast 
sardines. We'll also look for giant purple- 
tipped artichokes, local berries that 
have been made into preserves, wild 
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mushrooms, and lingering Indian-summer 
produce, all of which are still going strong 
here as late as November. 

It’s hard to imagine a more beautiful 
time to take a drive down State 1. We 
count the black-and-white Holsteins graz- 
ing placidly by the side of the highway. The 
fog rolls in as the cow sightings give way 
to brown pelicans, otters, and sea lions on 
their own seafood quests. My husband 
and I stop frequently, mostly to let our 3- 
year-old son run around, but also because 
we can’t resist spontaneous beachcomb- 
ing on quiet stretches of sand, local wine 
and cheese tastings, or walks on the 
chaparral-covered rolling coastal hills. 

The most striking thing about the 
entire span of highway is how it presents 
itself with little fanfare. The route is one of 
the most visited in the world, yet it feels 
hidden from exposure, virtually unchanged 


from year to year. As legendary and cele- 
brated as some of its destinations are, it 
still feels like we’re stumbling upon a 
tremendous secret every time we round a 
bend and see an oyster farm or crab shack 
or cheese shop. 

The food, too, is simultaneously unpre- 
tentious, simple, and out of this world. 
Everything we eat is prepared with a 
tangible respect for the ingredients, from 
Seaweed Café in Bodega Bay, where chef 
Jackie Martine strives to buy only from 
sources within 30 miles, to Passionfish in 
Pacific Grove, where a wallet-size guide 
to making conscientious seafood choices 
accompanies our bill. 

By the end of our trip, we’re sated 
and happy, and filled with a renewed 
sense of gratitude that we live in such an 
abundant, delicious corner of the world. 
Nothing irreverent about that. 
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Where to stay and what to do 


NORTH OF SAN 
FRANCISCO 
Bodega Bay Lodge 

& Spa Cozy wooden 
buildings on the bluffs 
that feel retreatlike 
and luxurious. 84 rooms 
from $235; in Bodega 
Bay; bodegabaylodge. 
com or 888/875-3525. 
Doran Beach Regional 
Park Ideal for beach- 
combing, kite flying, 
or fishing from jetties. 
Campsites are also 
available (112 sites 
from $19). $6 day-use 
fee; 201 Doran Beach 
Rd., Bodega Bay; 
sonoma-county.org/ 
parks or 707/565-2041. 
Tomales Bay Oyster 
Company Get an up- 
close look at an oyster 
farm and buy fresh 
oysters to take with 
you or eat on-site. 
15479 State 1, Marshall; 
415/663-1242. 


SAN FRANCISCO 
Argonaut Hotel Ship- 
shape, nautical- 
themed hotel is housed 
in arenovated historic 
brick warehouse at 
the Cannery. 252 rooms 
and 13 suites from $179; 
argonauthotel.com or 
866/415-0704. 
Fisherman’s Wharf 
Yes, it’s kitschy. But 
it’s also a lot of fun to 
stroll around, taking in 
attractions like Pier 39, 
the aroma of bubbling 
crab pots, and the 
Aquarium of the Bay 
($14, $7 ages 3-11; Pier 39; 
aquariumofthebay. 

com or 888/732-3483). 
fishermanswharf.org; 
pier39.com or 415/70s- 
5500. 

San Francisco Mari- 
time National Histori- 
cal Park Get immersed 
in Pacific Coast mari- 


* time history onboard 


five late-1gth-century 
ships, each of them 


floating National 
Historic Landmarks. 
Closed Thanksgiving; $5, 
ages 15 and under free; 
499 Jefferson St.; nps. 
gov/safr or 415/447-5000. 
USS Pampanito The 
World War IT subma- 
rine is open while 
being restored to its 
1945 appearance. $9, 
$4 ages 6—12; Pier 45; 
maritime.org or 415/ 
775-1943. 


NORTH OF 
MONTEREY 

Ano Nuevo State 
Reserve Thousands 
of northern elephant 
seals (and visitors) 
come to Ano Nuevo 
every winter, but 
earlier in the season, 
free self-guided walks 
may yield glimpses of 
early arrivals. $6 per 
vehicle; on State 1, 

12 miles south of 
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Pescadero; parks.ca.gov 
or 650/879-0227. 

Bean Hollow State 
Beach Spread out a 
picnic, or walk around 
tidepools to look for 
crabs and anemones. 
On State 1, about 2 miles 
south of Pescadero; 
parks.ca.gov or 650/ 
879-2170. 

Beauregard Vineyards 
Enjoy ocean and bay 
views as you sample 
wines made by asmall 
family-run winery in 
the Santa Cruz Moun- 
tains. 55B Municipal 
Wharf, Santa Cruz; 
831/425-7777. 

Big Basin Redwoods 
State Park The coast 
side of the park— 
Waddell Creek and 
Rancho del Oso— 
offers lots of windsurf- 
ers to marvel at; or 
hike the first few miles 
of the Skyline to the 
Sea Trail to waterfalls, 
wildlife, and ancient 


coast redwoods. 

17 miles north of Santa 
Cruz on State 1; parks. 
ca.gov or 831/425-1218. 
Costanoa Lodge Part 
summer camp, part 
spa, with tent cabins 
and more luxurious 
lodge rooms. 80 tent 
bungalows from $95, 
12 cabins from $145, 

39 lodge rooms from 
$165; on State 1, about 
11 miles south of 
Pescadero; costanoa. 
com or 877/262-7848. 


MONTEREY AREA 
Asilomar Conference 
Grounds Julia Morgan 
designed much of this 
peaceful, secluded 
retreat on the 
Monterey Peninsula. 
Rooms are TV- and 
telephone-free, which 
only enhances the 





appeal. 312 rooms from 
$133, including break- 
fast; in Pacific Grove; 
visitasilomar.com or 
866/654-2878. 

Dennis the Menace 
Playground Hank 
Ketcham, creator of 
the Dennis the Menace 
comic strip, designed 
one of the town’s best 
attractions for fami- 
lies. Fanciful play 
structures include a 
climbing wall, a hedge 
maze, dizzying slides, 
and an antique steam 
locomotive. Closed Tue; 
777 Pearl St., Monterey; 
831/646-3860. 
Monterey Bay Aquar- 
ium Spectacular 
exhibits and an ocean- 
conservation message 
are hallmarks of the 
world-class destina- 
tion. $25, $16 ages 3-12; 
886 Cannery Row, 
Monterey; monterey 
bayaquarium.org or 
831/648-4888. 
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Alene, Idaho 


100 years of hamburgers 


BY PETER FISH 





TODD HUDSON HAS a century’s worth of stories about the 
family hamburger joint in Coeur d’Alene, Idaho. But the best 


dates back to his grandfather Howard Hudson. “A guy sat down 
and ate eight hamburgers in a row,” Todd says. “Then he wanted 
to linger over his coffee. Howard told him, ‘Hell, no—I need 
that stool.” Howard made him finish his coffee standing up.” 

This story reveals a number of things. First, that Hudson’s 
is small—specifically, 17 chrome stools at a brown Formica 
counter. Second, that Hudson’s is popular. And that Howard 
Hudson was a demanding host. Most important, it tells you 
that Hudson's hamburgers are so good, somebody can eat eight 
of them at a single sitting. 

This year marks Hudson’s Hamburgers’ 100th birthday. The 
event has been celebrated with official proclamations and with 
tributes from America’s most demanding palates, among them 
the Wall Street Journal’s Raymond Sokolov, who said, “The 
Huddyburger is the best $2 burger in creation.” 

The Missouri Lunch was what Harley Hudson called the 
place when he opened in 1907. “Not because he was from 
Missouri,’ Todd explains, “but because he had a brother nick- 
named Missouri.” Harley had an inkling that Coeur d'Alene, 
then a booming timber town, would have an appetite for 
burgers. A century later, multimillion-dollar lakeside homes 
have mostly replaced the lumber mills. But millions of Huddy- 
burgers (and five generations of Hudsons grilling them) have 
proved Harley right. 

Part of the Hudson’s legend is that it starts serving early. 

So I show up at 9 a.m. to watch Todd prep for the day. This is a 
simpler task than at many restaurants, and a glance at the menu 
posted behind the counter tells you why. Here’s what you can 
order: hamburgers, cheeseburgers, double hamburgers, double 


48 Sunset November 2007 


cheeseburgers. Pickle and onion if you want. Here’s what you 
can't order: gourmet burger additions, milkshakes, and—steady 
yourself—the burger’s seemingly essential partner in crime, the 
french fry. 

I was as doubtful about the no-fries policy as I was about 
serving burgers at 9:30 a.m. But as soon as Todd opens his 
doors, he has customers: a taxi driver from Sitka, Alaska, and 
a grandmother with her college-age grandson. “He’s from 
Spokane,” the grandmother says, “and he’s never been here. 

I’m here all the time.” 

Todd and his brother, Steve, have been running Hudson’s 
since about 1990, when their father, Roger (Howard’s son) 
retired. Sometimes, Todd admits, they feel the burden of the 
family burger tradition. “I always say, our great-grandfather 
started it, our grandfather improved it, our father improved it 
more. Steve's and my job is not to screw it up.” 

By 11 the place is packed, and Todd’s hands are moving like a 
Vegas blackjack dealer’s, slicing onions and shaping patties and 
slapping them down on the Depression-era grill. It is time for 


‘ Hudson’s hamburgers are so good, one man} 


ate eight of them at a single sitting 


me to try my double cheeseburger. And it is ... superb. In terms 
of food expertise, I’m no Raymond Sokolov, but the entire bun- 
cheese-burger package seems perfect in its simplicity, like a 
Shaker chair. When I ask Todd Hudson the secret of the Huddy- 
burger, he modestly credits his beef supplier. But surely his 
dexterity at the grill counts for something, not to mention the 
spirits of past Hudsons looking over his shoulder. 

By now it’s noon. People line up to grab seats at the counter, 
they line up for take-out burgers, they line up on the sidewalk 
trying to get in the front door. Todd Hudson looks beleaguered, 
but happily so. He admits that he reads Chowhound and other 
food websites regularly, and recently had his feelings hurt when 
a diner criticized Hudson's for making customers eat their burg- 
ers in such close proximity to other customers. 

“But that’s the whole point,” Todd says. “At Hudson’s, you 
never know who youre going to be next to. A millionaire, some 
guy who works in a mill.” The smell of grilled beef rises in the 
air, and right then, Todd Hudson’s seems as good a vision of | 
American democracy as you can think of: one nation, double 
cheeseburger, pickles and onions for all. 

INFO Hudson’s Hamburgers ($; closed Sun; 207 E. Sherman Ave., 
Coeur d’Alene, ID; 208/664-5444) = 











Your signature 1s worth 
a bank that recognizes your success. 


You've achieved financial success. You appreciate the finer things in life. And you expect a higher level 
of service. Signature Banking” acknowledges your success with a unique package of banking privileges. 
You can take advantage of higher interest rates on CDs and bonus rates on rollover IRAs. Plus, receive 

reduced rates on equity, vehicle, and personal loans. And you'll enjoy the higher level of banking 


you've earned. Maybe it’s time for a bank that understands your accomplishments. 


Learn about Signature Banking at unionbank.com/signature, 
or call 1-888-818-6060 to open an account today. 


Invest in you’ 
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deposit of $25,000, and can not be combined with any other offer. Refer to the All About Traditional, Rollovers and Roth IRAs Disclosure and Agreement for full details. 
This is not a commitment to lend. Loans subject to credit and property approval, or vehicle/vessel evaluation, as applicable. Financing available for 
properties located, or vehicles registered, in California, Oregon, or Washington. Terms and conditions subject to change. Save 0.25% on the interest rate for fixed-rate 
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Seattle’s Pensione 
Nichols has intimate 
rooms and vast 
WE Te Cora 





Rest your head in the West’s best boutique lodgings, 
charming guests from the City by the Bay to Boise 


ee FRANCISCO 

HOTEL DRISCO Among the manses 

of tony Pacific Heights—and far from the 
chaos of Union Square—you’ll find Hotel 
Drisco, a most civilized hilltop spot for 
visiting in-laws, business types, and 
anyone who prefers weekending like a 
(wealthy) local. The Drisco is surrounded 
by city views and chichi boutiques, and 
the hiking trails and vistas of Presidio 
national park are just three blocks away. 
Recently remodeled, rooms are elegantly 


appointed with comfy double-poster beds. 


If booking online, call to confirm: Drisco 
has been known to lose a Web reservation 
every so often. 48 rooms and suites from 
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$249, including continental breakfast and 
wine-and-cheese hour; hoteldrisco.com or 
800/634-7277. -RACHEL LEVIN 


2 HONOLULU 

NEW OTANI KAIMANA BEACH HOTEL 
Veteran Hawaii travelers don’t like talking 
about the New Otani Kaimana Beach— 
they’ re afraid it will be booked up the next 
time they hit Honolulu. But here we go: 
This is a great place. It’s smaller and 
simpler than the big resort hotels, it 
doesn’t have pricey shops, and it doesn’t 
have a pool. What it does have is a serene 
location near the base of Diamond Head 
and its own sweetly curving little beach 
whose gentle waves are perfect for small 


children. The Hau Tree Lanai restaurant 
($$) overlooks the water, and lingering 
over macadamia-nut pancakes and your 
cup of coffee here is one of the nicest ways 
you can spend a morning on the Islands. 
Moderate rooms are pretty cozy for two 
people; the Diamond Head Junior Suites 
work just fine for a small family. 124 rooms 
and suites from $150; kaimana.com or 
800/356-8264. -PETER FISH 
Be DEL REY, CA 

INN AT PLAYA DEL REY Jhe blue- 
shingled New England-style inn is five 
minutes from LAX and combines the effi- 
cient service of a business hotel with bed- 
and-breakfast touches such as freshly 
baked cookies (the reception desk doubles 
as a State-of-the-art kitchen) as well as 
a closet full of bicycles (the ocean anda 
beachside bike trail are five blocks away). 
Many of the cheery, comfortable rooms 
face one of Los Angeles’ last remaining 
wetlands, which will make you feel even 
further removed from the city bustle. 
21 rooms and suites from $195, including conti- 
nental breakfast; innatplayadelrey.com or 
310/574-1920. -LAURA RANDALL 


A BOISE 

HOTEL 43 “Things are sure changing 
in Boise,” says one guest upon hearing 
she'll have to pony up $10 for overnight 
parking at the city’s recently revamped 
boutique hotel, located just blocks from 
both the river and the historic, brick-lined 
downtown. You can say that again. From 
the outside, Hotel 43 looks like nothing 
special, but inside is a mahogany mod- 
elegance that’s new for Boise. Not to 
mention 12-foot ceilings on the top floor, 
flat-screen TVs, and a pillow-topped bed 
that’s so comfy, you’ll want to hit the hay 
long before the live jazz ends in the lobby- 
level lounge. 112 rooms from $109; hotel43. 
com or 800/243-4622, -R.L. 


one 

PENSIONE NICHOLS Most of the 10 
rooms in the Pike Place Market walk-up 
share baths, in keeping with the tradition 
of classic pensiones. But everything is neat 
as apinin this budget-priced European- 
style gem, where breakfast is served at 
antique wooden tables overlooking the 
Puget Sound and rooms are appointed 
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with antiques and crisp white linens. (Two | 
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a 
House, astately B&B. 


second-floor suites include both kitchens 
and private baths.) Pensione Nichols sits 
above trendy First Avenue, which bustles 
with good restaurants and interesting 
boutiques—so stash your bags, take in 


the sights, and pat yourself on the back for 


scoring such a steal. 10 rooms (some with 
skylights only) and 2 suites from $120, includ- 
ing continental breakfast; pensionenichols. 
COM OF 206/441-7125. -ALI BASYE 


6: INN OF THE FIVE GRACES You 
wouldn’t expect that a place filled with 
crafts and antiques from Afghanistan, 
India, and Tibet would feel much like 
Santa Fe. But somehow the Inn of the Five 
Graces takes these Eastern elements and 
creates an experience that is Santa Fe 
through and through. Arrayed around 
courtyards and in adobe buildings, the irin 
is hidden away in one of the city’s most 
historic neighborhoods, the Barrio de 
Analco. The rooms are rich with the 
textures of rough woods and the glow of 
vibrant colors—reds, golds, and deep 
blues—that suggest exotic locations but 
offer homey comfort. Here’s a spot for 
anyone looking for a retreat rather than a 
resort. 24 rooms from $375; fivegraces.com or 
505/992-0957. -MATTHEW JAFFE 





7 HOTEL TEATRO Conveniently located 
in the heart of downtown—it’s directly 
across the street from the Denver Center 
for the Performing Arts—the whimsical 
boutique-style Teatro offers plenty of 
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city-hotel amenities. Ensconce yourself in 
aroom outfitted with a come-hither bed, 
Zen-elegant furnishings, theater photo- 
graphs, and a spacious, marbled bathroom 
enhanced with a rain shower, flat-screen 
TV, and oversize tub. Venture downstairs 
for a pretheater dinner—it’s been called 
the best in Denver—at Restaurant Kevin 
Taylor ($$$; 303/820-2600). In the morning, 
rise and shine to eggs over easy with warm 
Caprese salad under the 18-foot ceilings at 
the hotel’s Prima restaurant ($; 303/228- 
0770). 110 rooms from $165; hotelteatro.com 

or 888/727-1200, -LORI MIDSON 


8 PORTLAND’S WHITE HOUSE Set in 

the historic Irvington neighborhood and 
surrounded by Craftsman-style homes, 
the inn evokes the city’s graceful past, 
though it’s mere minutes (and at the same 
time a world) away from downtown’s hot 
spots. Uniquely decorated guest rooms, 
all with private baths, take you back: 
Picture four-poster beds, cherry armoires, 
and your great-grandmother’s prized 
porcelain collection. Indulge in fresh 
ginger or Oregon berry scones during the 
ample breakfast service. Afterward, let the 
meal settle with a stroll around Irvington’s 
quiet streets. 8 rooms from $150, including 
breakfast; portlandswhitehouse.com or 
800/272-7131. -ELISA BOSLEY 


9 FAIRHOLME MANOR BED AND BREAK- 
FAST INN Hidden down a lane behind 
ornate Victorians in the quiet Rockland 








district, Fairholme is an 188s Italianate 
mansion that’s just a 15-minute walk from 
the tourist shuffle of Victoria Harbour. 
Owner Sylvia Main relocated from Austria 
and eventually opened the inn in 1999, 
and her gracious, sophisticated style 
translates into features like big guest 
rooms with unfussy furnishings and 
plenty of nooks for taking tea. The proper- 
ty’s 1-acre garden and surrounding neigh- 
borhood also offer opportunities for 
strolling in grand style. In fact, you can’t 
get more regal than Fairholme’s neighbor: 
Government House, home to the Queen 
of England’s representative in British 
Columbia, hosts visiting royalty from 
around the world. 5 rooms from $137 US., 
including breakfast; fairholmemanor.com 

Or 877/511-3322. -LISA TAGGART 


10 RENAISSANCE LAS VEGAS HOTEL 
The strains of Sinatra provide the only clue © 
that you’re in Sin City at the nongaming 
Renaissance Las Vegas. Tucked between 
the famous Strip and the Las Vegas 
Convention Center, the AAA Four 

Diamond Award winner—which at 548 
rooms qualifies as a boutique hotel by 
Vegas standards—is both understated 

and elegant. Nonwagering types will 
appreciate the absence of smoke and slot 
machines. Request a west-facing room for 

a fantastic view of the golf course at the 
super-luxe Wynn Las Vegas Country Club. 
548 rooms from $139; renaissancelasvegas.com | 
or 800/750-0980. -J.c. DAVIS 
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» Not all solar panels are created equal. 


SUNPOWER IS UPTO © 
50% MORE EFFICIENT AND 
100% BETTER LOOKING. 


Solar power is smart. SunPower 


is smarter. SunPower is proud to 
power both 2006 and 2007 


Sunset Idea Houses. 


Discover the difference. Come 


B® see us at the Sunset Idea Houses 
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Travel | Discovery 


The Presidio of San 
Francisco’s newest 
vista, Immigrant Point 
Overlook, offers 
sweeping views from 
Baker Beach to the 
Marin Headlands and 
beyond. Over the next 
few years, look for five 
more overlooks—plus 
a trail system linking 
them all. 


(ona cUbeelacee. 


Swank restaurants and beautiful walking trails make Presidio national park a class act 
BY RACHEL LEVIN PHOTOGRAPHS BY ROB D. BRODMAN 


SPREAD BEFORE US is a flight of crisp 
whites, a plate of prosciutto-wrapped 
figs—and, beyond a meticulously land- 
scaped lawn, a peekaboo view of the 
Golden Gate Bridge. The patio at Pres 

a Vi is packed with pretty people, and 
though the restaurant is surrounded by 
eucalyptus-lined trails, there’s nary a 
liking boot in sight. 

It’s not a typical national park scene. 
But plopped in the middle of San Fran- 
cisco, the Presidio is not your typical 
iational park, especially these days. 

For such avast and gorgeous swath of 
prime real estate—1,491 acres in all—the 
Presidio has long been overlooked and 
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underutilized. Its white-clapboard, red- 
roofed, Civil War—era cottages stood alone 
and lonely, lovely but stark reminders of 
the park’s origin as a military post. 

Now revived by tenants from filmmaker 
George Lucas to nonprofits, fancy-pants 
restaurants, and families lucky enough to 
lease a renovated officer’s home, the 
Presidio has become a living, dynamic 
place. It’s all part of the Presidio Trust’s 
plan to make it the country’s first finan- 
cially self-sufficient national park by 2013. 
That goal was bolstered in April by a 
$15 million private donation, which will 
blaze 24 miles of hiking trails, 6 overlooks, 
and much-needed enhancements to San 


Francisco’s only campground. Plans even 
call for an upscale eco-lodge anda 
contemporary art museum on par with 
Golden Gate Park’s de Young. 

Like the rest of the city, I can’t wait. 
Still, with so many sweeping changes in 
the last year alone, the Presidio, as I 
recently discovered, is worth exploring 
right now. 


Right in my own backyard 

I’ve been running around the Presidio for 
years. Literally, along my favorite path, 
which leaves from Inspiration Point Over- 
look, dips through the trees past views of 
Alcatraz, and spits me out at historic 
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MORGAN LANE. 



































MODELS NOW OPEN 





Take an established neighborhood 
crowned by the leafy splendor of 
mature trees. Add a gracious 
collection of Victorian-inspired homes, 
complete with covered porches and 
period trim. Morgan Lane is a rare and 
limited opportunity for sophisticated new 
residences at a highly sought-after 
address. Timeless comfort. Classic style. 
Come home to Morgan Lane. We're at the 
corner of Middlefield and Willow Road. 
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LEFT Well groomed for a national 
park: The Letterman Digital Arts 
Center campus boasts lawns, a 
stone-lined pond, and plenty of 
benches—with some of the city’s 
prettiest views of the Golden 
Gate Bridge. ABOVE Order 
pad ym imal 

: : is Scena = granola to still-warm cookies 

) seg ae ae at Dish Café. Top RIGHT La 
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Officer’s Row. But with so much excite- 
ment lately, I decide to set aside my 
sneakers and spend a day exploring the 
park’s more refined side. 

I start at Perk Presidio Cafe, where I 
pick up a fair-trade latte and grab a bench 
by the pond at the Letterman Digital Arts 
Center, home to Lucasfilm. Sporty moms 
push baby joggers as film folks gossip 
nearby, but otherwise we've got the 
collegelike grassy campus to ourselves. 

At the Thoreau Center—one of the 
park’s early trend-setting tenants housing 
more than 50 progressive organizations, 
including the all-organic Acre Cafe—I 
wander into a narrow sunlit gallery filled 
with innovative artwork made with recy- 
cled materials 

For lunch [ hit La Terrasse, a sleek 
French brasserie with a heated patio, 
bay view, and wood-fired pizzas. It’s a far 
cry from the cavernous corporate restau- 
rants common to most national parks. 
SenSpa, an old ammunition warehouse 
turned Asian-style day spa, isn’t some- 
thing you see hiking around Yellowstone 
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either. I lounge bythe fire and treat myself 
to an expert Thai massage. 

Inspired, I take the long way home. 
Faint drizzle hits my windshield. A foghorn 
sounds. Winding along Washington Boule- 
vard, I spy aman bent on his knees by a 
curved stone wall, and pull over. “Yester- 
day was blue skies,” says Chris Stinehour, 
a professional letter carver who has appar- 
ently spent all week at Immigration Point 
Overlook, perched above the Pacific, 
engraving a quote in the granite. “I saw 
dolphins out there—without binoculars,” 
he says with a smile. “Every few moments 
the water changes color: teal, turquoise, 
deep blue. Hawks have been circling above 
Baker Beach. Saw a coyote crossing too.” 

The foghorn sounds again. Wind howls. 
He returns to work, chiseling the very last 
letter of Woodrow Wilson’s quote: “We 
opened the gates to all the world and said: 
‘Let all men who want to be free come to 
us and they will be welcome’ ” 

The Presidio’s gates are open. All seven 
of them. Waiting for regulars—and the 
rest of the world. = 


Getting there 

The Presidio is on San 
Francisco’s northwest 
side. If you’re going to 
eat, spa, and sit, the 
Lombard Gate is your 
best bet. Hiking? The 
Arguello or Presidio 
Gates. Once inside, 
hop the free PresidiGo 
Shuttle to get around. 
More info: presidio.gov 
or 415/561-5418. 


What to do 
Ecology Trail An inter- 
mediate, 2-mile path. 
Access from Inspiration 
Point, by Arguello Gate. 
Immigrant Point 
Overlook Off Washing- 
ton Ave., across from 
the Rob Hill Camp- 
ground. 

SenSpa Closed Mon; 


1161 Gorgas Ave.; senspa. 


com Or 415/441-1777. 
Thoreau Center for 
Sustainability Acre 
Cafe: $; closed Sat—Sun; 
415/561-2273. Thoreau 





Gallery: closed Sat-Sun; 
415/561-7823. 1016 
Lincoln Blvd. 

Warming Hut Cafe 
and Bookstore Post- 
fire, scheduled to 
reopen soon. $; north- 
west end of Crissy Field; 
415/561-3040. 


Where to eat 

Dish Café Perfect 
picnic food. $; closed 
Sat-Sun; in the San 
Francisco Film Centre, 
39 Mesa St.; 415/561- 
2336. 

La Terrasse $$; 215 
Lincoln Blvd.; 415/922- 
3463. 

Perk Presidio Cafe $; 

1 Letterman Dr, Bldg. C; 
415/746-5456. 

Pres a Vi $$; 1 Letter- 
man Dr., Bldg. D; 
415/409-3000. 
Presidio Social Club 
Gorgeously renovated 
barrack serving sloppy 
joes with a sophisti- 
cated spin. $$$; 563 
Ruger St.; 415/885-1888. 
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52” Grand Turbo 
Cee CR ns eS CCRC tT 

COR Ch MUU TMC ete ages 
¢ 2 infrared rear burners and rotisserie 










Let the experts at Barbeques Galore show you 
everything you need to grill for Thanksgiving. 





Grills - Smokers - Qutdoor 
Kitchens - Patio Heaters 
Grill Accessories - Sauces 


Rubs - Turkey Brines 
38” Grand Turbo STS 4-Burner Turbo Elite 3-Burner 
* ~~) 304-grade stainless steel construction * 304-grade stainless steel construction ¢ 304-grade stainless steel hood 
16 cast stainless steel main burners ¢ 4 cast stainless steel main burners ° 3 cast stainless steel main burners 
Vnfrared rear burner and rotisserie ¢ Infrared rear burner and rotisserie ¢ Infrared rear burner and rotisserie 
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Go to www. bbaqgalore.com to find a store near you and register for special offers s 
THE BARBEQUE EXPERTS 


1-800-GRILL-UP | www.bbqgalore.com 














Travel | Tips & trips 


What to do in Northern California 
November 











SONOMA 
trae mya a ky | 


For a wine country tasting room where even the desig- 
nated driver has something to sample, don’t miss the 
Olive Press, in Sonoma Valley’s southern gateway. 
eam lite Weta elit esertccten Gem Evalba4 
Family Vineyards, you can watch the big Pieralisi 
press crushing the current crop now through January. 


Then taste and buy local olive oils, tapenades, and 
specialty products like roasted garlic-rosemary 
dipping oil-—perfect for an Indian-summer barbecue. 
Free to watch, but call ahead to check when press will be 
operating; 24724 Arnold Dr./State 121; theolivepress.com 
Or 800/965-4839, -LORA J. FINNEGAN 





LA HONDA 

GATHER CHESTNUTS 
Channel your hunter- 
gatherer instincts at 
Skyline Chestnuts. The 
roads are winding and the 
signage small, but once 
there, you'll find clutches 
of century-old chestnut 
trees decked out in fall 
colors. Proprietor Hans 
Johsens keeps pails and 
heavy-duty gloves on 
hand, and you'll need 
them: As they ripen, the 
silky brown nuts fall to the 
ground, peeking from 
large, prickly burrs that 
you'll have to peel back for 





WARM WISHES FOR 
THE HOLIDAYS 


Our Flannel-Lined Double L Jeans may be the warmest jeans 
you ll ever wear. [hey’ll keep you comfortable even on 

the coldest winter days without being the slightest bit 
bulky. Make this year the warmest holiday season yet. 

































Flannel-Lined 
1] | Double L® Jeans 
HH | $49.95 
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«Free shipping and handling applies to L..L.Bean’s delivery service within the contiguous U.S. (most orders will arrive within 5 to 7 business days). Limited-time offer expires at noon December 21, 2007. Limi © 
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the prize. It taps a primal 
urge to bag as many as 
possible—and yeah, roast 
them on an open fire. 
Through Nov 18; $5 per lb., 
cash only; 22322 Skyline 
Blvd.; skylinechestnuts.com 
or 408/395-0337. 

-TRINA ENRIQUEZ 


SACRAMENTO 

TRY CITY WINE Revolution 
Wines, Sacramento’s first 
commercial winery since 
Prohibition, opened this 
past summer in a 2,400- 
square-foot former auto 
shop. Visitors who come to 
taste the Pinot Grigio, 

| Zinfandel, Syrah, and other 
varietals can see winemak- 
_ ing in action, from crush to 
_ bottling. Winemaker Jason 
| Fernandez looked for the 














pate in the Second Satur- 

| day Art Walk (sacramento- 

| Second-saturday.org) and 
other special events. Open 
~Thu-Sun; $4 tasting fee; 2116 
P St.; revolution-wines.com or 
916/444-7711. 

~KATE WASHINGTON 


SAN FRANCISCO 

| GET SCRUBBED AND 
RUBBED Before treatments 
at the Korean-style Impe- 

) rial Spa, it’s customary to 

| brush your teeth with a 

) complimentary tooth- 

! brush, shower, and soften 
skin with a soak or steam. 

| Then go for the body- 
Scrub-and-massage combo 
(680 for women, $100 for 
|men), which starts with a 


vigorous exfoliation by an 
undergarment-clad practi- 
tioner wearing loofah-like 
hand mitts. An intense 
acupressure massage 
follows, and a soothing 
cucumber face mask and 
luxurious shampoo 
complete the experience. 
With communal bathing 
and treatment rooms 
(women’s and men’s facili- 
ties are separate) and 
decidedly energetic 
services, this spa’s not for 
the shy or fragile. But after 
a single visit, your skin will 
be smoother than you 
thought possible. 1875 
Geary Blvd.; imperialspa.biz 
Or 415/771-1114. -JULIE CHAI 


SAN FRANCISCO 

MAKE HOLIDAY GIFTS 
Peapod Fabrics offers a 
well-edited collection of 
quilting cottons in vintage 
prints. Owner Yoshko 
Matsumoto also leads 
classes in her charming 
Sunset District shop: With 
help and one of her sewing 
machines, get a head start 
on making one-of-a-kind 
gifts such as tote bags, 
pajama pants, toddler 
dresses, and scarves. 
Other classes aim to guide 
kids through their first 
sewing projects. Even if 
you’re not the DIY type, 
classes are an excellent 
gift for someone who Is. 
Closed Sun—Mon; classes 
from $30; reservations 
required; 1314 18th Ave.; 
beapodfabrics.com or 415/ 
731-3206. -EVE LYNCH 





3 great raptor- 
watching sites 

The end of migration 
season is approaching, so 
head out now to see more 
birds of prey in a day than 
you might notice in a year. 
Ridges and shorelines are 
best bets because birds use 
geographical features to 
navigate. 

MARIN HEADLANDS Hawk 
Hill is one of the West’s top 
spots to see migrating 
raptors. Come for a family- 
friendly hawk talk from the 
Golden Gate Raptor Obser- 
vatory (1-3 Nov 10, weather 
bermitting; free; reservations 
required). Off U.S. 101; ggro. 
org or 415/331-0730. 
PORTOLA VALLEY Take in 
the panorama of peninsula 
and bay, then spy red- 
tailed hawks and other 
birds coasting on updrafts 
off Windy Hill Open Space 
Preserve. From the Spring 
Ridge parking area, hike to 
the summit or along the 
0.7-mile Anniversary Trail. 
Off Skyline Blvd., about 2 
miles south of La Honda Rd./ 
State 84; openspace.org or 
650/691-1200. 

Davis UC Davis’s Califor- 
nia Raptor Center rehabili- 
tates orphaned and injured 
raptors—like Thor, the 
ferruginous hawk—and it 
just might be the closest 
you'll ever get to these 
creatures of the air. Closed 
Sun; free; off Old Davis Rd., 
about 1/2 mile south of I-80; 
www,vetmed.ucdavis.edu/ 
ars/raptor.htm or 530/752- 
609]. -T.E. 
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GAeise 
THE COAST 
WIE CHinhySeeR 


Celebrate the California coast 
by entering Chrysler’s coastal 
getaway sweepstakes. 


Visit sunset.com/coastaldrive to 
enter for a chance to win a trip 
for four to Monterey that includes 
transportation, two nights of 
accommodations, tickets to the 
world-renowned Monterey Bay 
Aquarium plus $500 spending 
money. Sunset will also provide 
top picks for places to eat and 
sites to see while visiting the area. 


Be sure to check out the ALL- 
NEW 2008 Chrysler Town & 
Country at chrysler.com. 


CHRYSLER 


ENGINEERED BEAUTIFULLY 


NO PURCHASE REQUIRED. Purchasing does not 
improve your chances of winning. Sweepstakes 
begins October 15, 2007 and ends 11:59 p.m. PT 
December 31, 2007. To enter or for official rules, 
visit our web site at www.sunset.com/coastaldrive 
and follow the directions on the screen. Open only 
to legal residents of HI, AK, WA, OR, CA, AZ, NM, 
CO, UT, NV, ID, WY, and MT who are age 21 or older 
at the time of entry. Void where prohibited by law. All 
federal, state, and local regulations apply. 










































Professional Builder Magazine's workmanship and design in an effort 





Se 


omes Builder of the Year is the most historic to enhance the lives. of families 





2 and prestigious award in the American nationwide. To be honored as Builder 
OAK since 1881 housing industry, honoring excellence of the Year, a company must have a 
oat in every facet of homebuilding. For certain something that sets it apart 
ee Rraranaaifelitentercern yates generations, Shea Homes has strived .« from other builders — at Shea Homes, 
US to achieve extraordinary distinction in that certain something is Caring. 
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Garden | Design 


PLANT NATIVES, and birds will follow. That’s what Mary and 

Joe Bochiechio found when they installed their garden in San 
Marcos. The couple, once “canyoneers” (volunteer naturalists for 
the San Diego Natural History Museum), spent many memorable 
hours leading interpretive nature walks in the backcountry. But 
when illness made Mary quit volunteering, she decided to bring 
the wilderness into her own backyard. 

After removing the lawn, designer and contractor Greg 
Rubin—who specializes in California natives—installed a mean- 
dering path bordered by fragrant “Bee’s Bliss’ salvia, wild lilacs, 
and an existing non-native purple tree mallow—all pretty, 
low-water plants. For contrast, he added flannel bush, which 
covers itself in spring with bright yellow flowers, and airy apricot 
mallows, which produce long-lasting sprays of satiny orange, 
cup-shaped flowers. 

In aside yard, Rubin used 30 tons of weathered granite boul- 
ders to create a dry streambed that segues into a preexisting 
recirculating stream. Along its borders, he planted sages and 
a sprinkling of deer grass; around the stream, he planted yellow 
and scarlet monkey flowers, pink penstemon, and blue lobelia. 
To soften an arbor that shades and shelters the stream, he chose 
native California grape (Vitis californica ‘Roger’s Red’). The vine 
provides small, edible, seedy grapes that have a nice flavor. But, 
Rubin says, “the birds usually beat you to them.” 


Backyard sanctuary for wildlife 

The Bochiechios’ native California plant garden attracts birds 
of all kinds: goldfinches, hummingbirds, quail, warblers, and 
dozens more that drop in to feed on grapes and nectar-rich 
flowers or to sip and bathe in the pond and in birdbaths placed 
around the backyard. (Shallow, water-filled depressions in some 
of the boulders serve as additional birdbaths.) Because the 
native plantings, boulders, and dry creekbed that make up the 
two-year-old garden echo the look of the distant chaparral- 
covered hills, they visually extend the garden’s borders. Natural 
fencing, made of ocotillo canes, is sloped downward in places 
so it doesn’t block views. With their bottom tips buried in the 
ground, the canes put down roots and reSprout, forming a 
“living fence.” 

A California native, Mary fondly recalls how she and her 
siblings once played in an untouched canyon near their child- 
hood home in Encinitas. “It was a wild, magical world,” she says. 
“Wed see rabbits, find coyote tracks, and come home with our 
hair tangled, smelling of sage.” Thanks to Rubin’s expertise, 

“the birds and shrubs in my own backyard let me savor the sights, 
sounds, and scents of my childhood.” Not only is her garden a 
wildlife oasis, it requires minimal irrigation and, during wet years, 
can get by on rainfall alone. Now recovered from her illness, 

Mary is able to hike again, but her garden is all the wilderness 

she needs. 

INFO Landscape design and installation: Greg Rubin, California’s 
Own Native Landscape Design, Escondido (calown.com or 760/ 
746-6870). Recirculating stream’s design: Landscapes to Behold, 
La Mesa (aquadesigns.com or 619/670-3150). >56 
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8 great natives 
The following natives 
are sun lovers except 
where noted. Shop for 
them at nurseries or 
California native plant 
specialists such as Las 
Pilitas Nursery in 
Escondido (laspilitas. 
com or 760/749-5930; 
Web orders). 

APRICOT MALLOW 
(Sphaeralcea ambigua). 
Downy stems bear 
flowers in summer. 
Grows 3 to 4 feet tall. 
BEACH ASTER (Erig- 
eron glaucus ‘Cape 
Sebastian’). Clumping 
perennial to 1 foot tall 
with daisy flowers in 
summer. Native to 
the coast, it burns in 
hot sun. 

CLEVELAND SAGE 
(Salvia clevelandii). 
Evergreen shrub with 
lavender-blue flowers 
in early summer and 
gray-green leaves. 
Grows 3 to s feet tall. 
COMMON SNOW- 
BERRY (Symphoricarpos 
albus). Deciduous 
shrub that bears pink 
flowers followed by 


_ white berries from late 


summer to winter. 
Grows 2 to 6 feet tall. 
DESERT BEARD 
TONGUE (Penstemon 
pseudospectabilis). 
Upright shrub (to 2 to 
4 feet tall) that bears 
pink to purplish flow- 
ers spring into summer. 
FLANNEL BUSH 
(Fremontodendron). 
Evergreen shrub with 
showy lemon yellow 
flowers in spring. 
Grows 8 to 20 feet. 
STICKY MONKEY 
FLOWER (Mimulus 
aurantiacus). Flowers 
in shades of red, 
yellow, and orange in 
spring, summer. 
WILD LILAc (Ceano- 
thus). Many kinds— 
groundcovers to tall 
shrubs. All bear flow- 
ers of blue or white in 
spring. ‘Concha’ grows 
6 to 7 feet tall. 


* GO ONLINE FOR MORE NATURAL-LOOK IDEAS: sunset.com/goingnative 





TOP ROW A waterfall spills into a 
recirculating stream accented with water 
lilies. Apricot mallow flowers glow among 
downy gray leaves. Ceanothus ‘Concha’ 
bears clusters of dark blue flowers in spring. 
Penstemon ‘Margarita BOP’ has deep blue 
fiowers with purple throats. LEFT Red 
monkey flower bears funnel-shaped blooms 
that attract hummingbirds. RIGHT The fence 
is built of ocotillo (Fouquieria splendens), 

a Southwest native; the gate opens onto a 
decomposed granite path that winds past 

a billowy tree mallow, a preexisting non- 
native. BOTTOM Row Desert beard tongue 
bears rosy pink flowers from spring into 
summer. Beach aster covers itself with 
pinkish white daisies. Common snowberry 
shows off clusters of white berries. A trio 

of lesser goldfinches pauses at a birdbath, 
with Salvia ‘Celestial Blue’ in the 
foreground. 
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plicity is a simple switch that helps you 
the environment. 


Bcovered that he could reduce his electricity bills and save energy by switching 


| generation energy saving bulbs, like the Philips Halogend Energy Saver 


= he difference you can make today, go to asimpleswitch.c@m 


PHILIPS 


sense and simplicity 
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A creative couple turns a nondescript front yard into a tiny oasis to match their house 
BY SHARON COHOON PHOTOGRAPHS BY JACK COYIER 


BUNGALOWS COME in all sizes. That’s 
what Michelle and Jeremy Walker told 
themselves when they first laid eyes on 
their future home in Ventura, California. 
With less than 700 square feet to it and 
few distinguishing characteristics other 
than evidence of age, the tiny frame house 
wouldn’t have looked promising to many 
buyers. But the Walkers design for a 
ving—Jeremy is a contractor, Michelle a 
landscape designer—and their business, 
Blooming Gardens, is all about transform- 
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ing outdoor spaces. So the couple knew 
they could do something interesting with 
the modest property. 

“We lived near Pasadena before we 
moved here and loved its Craftsman-style 
homes and gardens,” Jeremy says. Even 
before the couple signed escrow papers, 
“we knew we were going to turn this place 
into a mini-me bungalow.” 

The Walkers began by replacing the 
home’s original siding with redwood siding 
on the upper half and shingles on the 





lower, a detail that immediately made it 
feel more Craftsman-like. They also 
removed the old gable, which covered only 
the doorway, and added a more imposing 
one that spans the full width of the house. 
Beneath the overhang, they added two 
widely spaced stone pillars topped with 
vertical wood posts and an overhead beam 
to create the look associated with classic 
bungalows. They also poured a new 
concrete porch that’s spacious enough for 
a pair of chairs and small table. >60 





























What's scarier? 


Your pet getting hit by a car? Or the cost to help him? | 


















































1 | 
Pets and the unexpected always seem to comes between you and the great times i} | 
find each other. And when they do, it often you have with your pet. Our Superior Plan i Hi | 
leads to very large vet expenses and huge with Pet WellCare Protection™ covers both MH Ny 
decisions to make. At Veterinary Pet your tails by providing coverage for i ; 
| Insurance, we try to make those decisions a accidents and illnesses, cancer treatments, WN! | 
little easier by providing the financial prescription medications, common preventive Hil | | 
protection you may need during your pet's ireatments and much more. Meaning if you ii Wh 
lifetime. In fact, for over 25 years, we've ever are faced with an unexpected decision, Hy 
been dedicated to making sure nothing it's going to be much less scary for you. I} 
We encourage you to ask your veterinarian about the benefits of VPI or simply call | i 
1-888-PROTECT (1-888-776-8328) to speak with one of our licensed pet insurance specialists. HIN 
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1 jplications are subject to underwriting approval. Read your policy for complete overage dete Is _Underwritten by Veterinary Pet Insurance Company (CA), Brea, CA | wl 
National Casualty Company (Nat'l), Madison, WI, an A+15 |S. Pat. & Tm. Off. Copyright 2007 Veterinary Pet Insurance Company. Ii} 
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A garden to match 


To make their new front-yard seating area 
feel less exposed to the street, the Walkers 


added a low wall around the property’s 
perimeter. In the 18-foot-deep area 


between the wall and the porch, Michelle 


created a tranquil garden influenced by 
Japanese style. The river rocks flowing 


through the space represent water, symbol- 


ically separating the house from the 
street; the mondo grass represents land 


mass. “We've got a good feng shui going,” 
she says. A few carefully sited shrubs and 
trees—including a large pink- and white- 


leafed Acer negundo ‘Flamingo’-—provide 
privacy. A sturdy arbor softened with 
wisteria bridges the wall’s entry. 

“The street’s right there, but you still 
feel all alone when you’re in the space,” 
Jeremy says. “It’s our calming spot.” 


INFO Design: Michelle and Jeremy Walker, 
Blooming Gardens, Ventura, CA (805/643- 


3139), Resources: See page 142. = 
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Lessons from the 
makeover 

A thoughtful small- 
space design made this 
garden a winner in 
Sunset’s 2006-’07 
Dream Garden Awards 
program. Ideas to take 
away: 

BULK UP THE STRUC- 
TURES Re-creating the 
same level of detail as 
a true Craftsman-era 
home and garden can 
be cost-prohibitive in 
today’s market, says 
Jeremy Walker. But 
you can get much of 
the same effect just 
by employing blocky 
chunks of wood, as 
Jeremy used in the 
entry arbor. 

CREATE THE ILLUSION 
OF AGE Instead of 
buying arroyo boulders 
to build the porch 
pillars so often seen 
on vintage Craftsman 
homes, the Walkers 
constructed their 
pillars of cement 
blocks, then faced 
them with cultured 
ledgestone and over- 
grouted them with 
colored mortar to 
impart a similar patina. 
“The technique 
provides the effect of 
vintage stacked stone 





without its cost or in- 
stability,” Jeremy says. 
USE EARTHY HUES 
After spending a lot of 
time agonizing over 
house paint, the Walk- 
ers ending up using 
Middlebury Brown 
(HC 68) and Kingsport 
Gray (HC 86), from the 
historical color series 


* of San Luis Paints 


(805/489-5606). “If 
we’d known to start 
there, we could have 
saved ourselves a lot 
of time,” Jeremy says. 
RELY ON TEXTURE 
Foliage should provide 
most of the interest in 
any garden, says 
Michelle. Because her 
garden is so tiny, she 
chose fine-leafed 
plants such as Japa- 
nese maple, sweet 
flag, and weeping 
bamboo, with just a 
hint of broader leaves 
for contrast. 

PLANT POTS To visu- 
ally enlarge the 
garden, Michelle 
greened up the fringes 
of the driveway with 
large planted contain- 
ers, and used smaller 
pots on the porch. 











In clinical studies after just 
one year on BONIVA, 9 out of 
10 women had improved 
bone density.* 


Important Safety Information: 
BONIVA is for the management of 
postmenopausal osteoporosis. You 
should not take prescription BONIVA 
if you have low blood calcium, 
cannot sit or stand for at least 60 
minutes, have severe kidney disease, 
or are allergic to BONIVA. Stop taking 
BONIVA and tell your healthcare 
provider if you experience difficult 
or painful swallowing, chest pain, 
or severe or continuing heartburn, 
as these may be signs of serious upper 
digestive problems. Follow the once- 
monthly BONIVA 150 mg dosing 
instructions carefully to lower the 
chance of these events occurring. 
Side effects are generally mild or 
moderate and may include diarrhea, 
pain in the arms or legs, or upset 
stomach. If you develop severe bone, 
joint, and/or muscle pain, contact your 
healthcare provider. Your healthcare 
provider may also recommend a 
calcium and vitamin D supplement. 


Here’s an easy way to get 
started on BONIVA: Ask 
your doctor for your first- 
month free trial or call 
1-888-366-8443. For more 
information about BONIVA, please 
visit www.BONIVA.com. 





*As measured at lumbar spine, total 
hip, or trochanter; 3 out of 4 at the 
femoral neck. 
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Patient Information 
BONIVA® [bon-EE-va] (ibandronate sodium) 
TABLETS 


Rx only 

Read this patient information carefully before you 
start taking BONIVA. Read this patient information 
each time you get a refill for BONIVA. There may be 
new information. This information is not everything 
you need to know about BONIVA. It does not take 
the place of talking with your health care provider 
about your condition or your treatment. Talk about 
BONIVA with your health care provider before you 
start taking it, and at your regular check-ups. 


What is the most important information 

| should know about BONIVA? 

BONIVA may cause serious problems in the stomach 
and the esophagus (the tube that connects your 
mouth and stomach) such as trouble swallowing, 
heartburn, and ulcers (see “What are the possible 
side effects of BONIVA?”). 


You must take BONIVA exactly as prescribed for 
BONIVA to work for you and to lower the chance 
of serious side effects (see “How should | take 
BONIVA?”). 


What is BONIVA? 

BONIVA is a prescription medicine used to treat or 

prevent osteoporosis in women after menopause 

(see “What is osteoporosis?”). 

BONIVA may reverse bone loss by stopping more 

loss of bone and increasing bone mass in most 

women who take it, even though they won't be able 

to see or feel a difference. BONIVA may help lower 

the chances of breaking bones (fractures). 

For BONIVA to treat or prevent osteoporosis, you have 

to take it as prescribed. BONIVA will not work if you 

stop taking it. 

Who should not take BONIVA? 

Do not take BONIVA if you: 

* have low blood calcium (hypocalcemia) 

*cannot sit or stand up for at least 1 hour (60 minutes) 

«have kidneys that work very poorly 

* are allergic to ibandronate sodium or any of the other 
ingredients of BONIVA (see the end of this Patient 
Information for a list of all the ingredients in BONIVA) 


Tell your health care provider before using BONIVA: 
*if you are pregnant or planning to become pregnant. It 
is not known if BONIVA can harm your unborn baby 

*if you are breast-feeding. It is not known if BONIVA 
Passes into your milk and if it can harm your baby 

* if you have swallowing problems or other problems with 
your esophagus (the tube that connects your mouth 
and stomach) 

* if you have kidney problems 

* if you are planning a dental procedure such as tooth 
extraction 

Tell your health care provider (including your 

dentist) about all the medicines you take including 

prescription and non-prescription medicines, vitamins, 

and supplements. Some medicines, especially certain 

vitamins, supplements, and antacids can stop BONIVA 

from getting to your bones. This can happen if you take 

other medicines too close to the time that you take 

BONIVA (see “How should | take BONIVA?”). 


How should | take BONIVA? 

¢ Take BONIVA exactly as instructed by your health” 
care provider. 

¢ Take BONIVA first thing in the morning at least 1 hour 

(60 minutes) before you eat, drink anything other than 

plain water, or take any other oral medicine. 

* Take BONIVA with 6 to 8 ounces (about 1 full cup) 

of plain water. Do not take it with any other drink 

besides plain water. Do not take it with other drinks, 

such as mineral water, sparkling water, coffee, tea, 
dairy drinks (such as milk), or juice, 
¢ Swallow BONIVA whole. Do not chew or suck the 
tablet or keep it in your mouth to melt or dissolve. 
¢ After taking BONIVA you must wait at least 1 hour 

(60 minutes) before: 

- Lying down. You may sit, stand, or do normal 
activities like read the newspaper or take a walk. 

- Eating or drinking anything except for plain water. 

- Taking other oral medicines including vitamins, 
calcium, or antacids. Take your vitamins, calcium, 
and antacids at a different time of the day from the 
time when you take BONIVA. 

lf you take too much BONIVA, drink a full glass of milk 
and call your local poison control center or emergency 
room right away. Do not make yourself vomit. Do not 
lie down. 

* Keep taking BONIVA for as long as your health 
care provider tells you. BONIVA will not work if you 
stop taking it. 

¢ Your health care provider may tell you to exercise 

and take calcium and vitamin supplements to help 

your osteoporosis. 


¢ Your health care provider may do a test to measure 
the thickness (density) of your bones or do other 
tests to check your progress. 


What is my BONIVA schedule? 

Schedule for taking BONIVA 150 mg once monthly: 

* Take one BONIVA 150-mg tablet once a month. 

* Choose one date of the month (your BONIVA day) 
that you will remember and that best fits your 
schedule to take your BONIVA 150-mg tablet. 

* Take one BONIVA 150-mg tablet in the morning of your 
chosen day (see “How should | take BONIVA?”). 


What to do if | miss a monthly dose: 

lf your next scheduled BONIVA day is more than 
7 days away, take one BONIVA 150-mg tablet in the 
morning following the day that you remember (see 
“How should | take BONIVA?”). Then return to 
taking one BONIVA 150-mg tablet every month in 
the morning of your chosen day, according to your 
original schedule. 


* Do not take two 150-mg tablets within the same week. 
If your next scheduled BONIVA day is only 1 to 7 days 
away, wait until your next scheduled BONIVA day to 
take your tablet. Then return to taking one BONIVA 
150-mg tablet every month in the morning of your 
chosen day, according to your original schedule. 


¢lf you are not sure what to do if you miss 
a dose, contact your health care provider who 
will be able to advise you. 


Schedule for taking BONIVA 2.5 mg once daily: 

* Take one BONIVA 2.5-mg tablet once a day first thing in 
the morning at least 1 hour (60 minutes) before you eat, 
drink anything other than plain water, or take any other 
oral medicine (see “How should | take BONIVA?”). 


What to do if I miss a daily dose: 

¢ lf you forget to take your BONIVA 2.5-mg tablet in the 
morning, do not take it later in the day. Just return to 
your normal schedule and take 1 tablet the next 
morning. Do not take two tablets on the same day. 

¢lf you are not sure what to do if you miss 
a dose, contact your health care provider who 
will be able to advise you. 


What should | avoid while taking BONIVA? 

*Do not take other medicines, or eat or drink anything 
but plain water before you take BONIVA and for at 
least 1 hour (60 minutes) after you take it. 

*Do not lie down for at least 1 hour (60 minutes) 
after you take BONIVA. 


What are the possible side effects of BONIVA? 

Stop taking BONIVA and call your health care 

provider right away if you have: 

* pain or trouble with swallowing 

*chest pain . 

every bad heartburn or heartburn that does not 
get better 


BONIVA MAY CAUSE: 

pain or trouble swallowing (dysphagia) 

* heartburn (esophagitis) 

ulcers in your stomach or esophagus (the tube that 
connects your mouth and stomach) 


Common side effects with BONIVA are: 
diarrhea 

*pain in extremities (arms or legs) 

* dyspepsia (upset stomach) 


Less common side effects with BONIVA are short- 
lasting, mild flu-like symptoms (usually improve after 
the first dose). These are not all the possible side 
effects of BONIVA. For more information ask your 
health care provider or pharmacist. 


Rarely, patients have reported severe bone, joint, and/or 
muscle pain starting within one day to several months 
after beginning to take, by mouth, bisphosphonate drugs 
to treat osteoporosis (thin bones). This group of drugs 
includes BONIVA. Most patients experienced relief after 
stopping the drug. Contact your health care provider if 
you develop these symptoms after starting BONIVA. 


Rarely, patients taking bisphosphonates have reported 
serious jaw problems associated with delayed healing 
and infection, often following dental procedures such 
as tooth extraction. If you experience jaw problems, 
please contact your health care provider and dentist. 


What is osteoporosis? 

Osteoporosis is a disease that causes bones to become 
thinner. Thin bones can break easily. Most people think 
of their bones as being solid like a rock. Actually, bone is 
living tissue, just like other parts of the body, such as 
your heart, brain, or skin. Bone just happens to be a 
harder type of tissue. Bone is always changing. Your 
body keeps your bones strong and healthy by replacing 
old bone with new bone. 


Osteoporosis causes the body to remove more bone 
than it replaces. This means that bones get weaker. 
Weak bones are more likely to break. Osteoporosis 





is a bone disease that is quite common in women . 
after menopause. At first, osteoporosis has no symp- 

toms, but people with osteoporosis may develop loss of 

height and are more likely to break (fracture) their 

bones, especially the back (spine), wrist, and hip bones. 


Osteoporosis can be prevented, and with proper 
therapy it can be treated. 


Who is at risk for osteoporosis? 
Talk to your health care provider about your chances 
for getting osteoporosis. 


Many things put people at risk for osteoporosis. 
The following people have a higher chance of 
getting osteoporosis: 


Women who: 

*are going through or who are past menopause 
(“the change”) 

*are white (Caucasian) or Asian 


People who: 
eare thin 
*have a family member with osteoporosis 
*do not get enough calcium or vitamin D 
do not exercise 
*smoke 
drink alcohol often 
*take bone thinning medicines 
(like prednisone) for a long time 


General information about BONIVA 

Medicines are sometimes prescribed for conditions that 
are not mentioned in patient information. Do not use 
BONIVA for a condition for which it was not prescribed. 
Do not give BONIVA to other people, even if they have 
the same symptoms you have. It may harm them. 


Store BONIVA at 77°F (25°C) or at room temperature 
between 59°F and 86°F (15°C and 30°C). 


Keep BONIVA and all medicines out of the reach of 
children. 


This summarizes the most important information about 
BONIVA. If you would like more information, talk with 
your health care provider. You can ask your health care 
provider or pharmacist for information about BONIVA 
that is written for health professionals. 


For more information about BONIVA, call 
1-888-MY-BONIVA or visit www.myboniva.com. 


What are the ingredients of BONIVA? 

BONIVA (active ingredient): ibandronate sodium 
BONIVA (inactive ingredients): lactose monohydrate, 
povidone, microcrystalline cellulose, crospovidone, 
purified stearic acid, colloidal silicon dioxide, and 
purified water. The tablet film coating contains 
hypromellose, titanium dioxide, talc, polyethylene 
glycol 6000 and purified water. 


BONIVA is a registered trademark of Roche 
Therapeutics Inc. 


Distributed by: 


Pharmaceuticals 


Roche Laboratories Inc. 
340 Kingsland Street 
Nutley, New Jersey 07110-1199 


Co-promoted by 
Roche Laboratories Inc. and 


& GlaxoSmithKline 


GlaxoSmithKline 
Research Triangle Park, NC 27709 


27899375 
Revised: March 2007 


Copyright ©2007 by Roche Laboratories Inc. 
All rights reserved. 
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Coax the sweet spring-flowering bulbs into winter bloom 


_in pebble- and water-filled glass bowls 
| BY JULIE CHAI PHOTOGRAPHS BY ROB D. BRODMAN 


| FRAGRANT, SNOWY WHITE FLOWERS atop grasslike foliage make paperwhites (Narcis- 


Sus) favorite indoor plants in winter. Forcing the bulbs to bloom for the holidays—ahead 
of their normal spring cycle—couldn’t be easier: Just nestle a few bulbs among pebbles 


| in awater-filled bowl and set them in a cool place with bright daylight until buds start to 
| swell (typically in three to four weeks). Then display them on an entry or dining table 


| singly or in clusters of three, as pictured. A single bulb-filled bowl also makes a perfect 


hostess gift for a holiday party (just be sure to plan ahead so the plants will be ready to 
bloom in time for the party). 
_ Shop for bulbs at nurseries this month, or order them from a specialist such as Easy 


| to Grow Bulbs (easytogrowbulbs.com or 866/725-5361) or John Scheepers (johnscheepers.com 


| 0r 860/567-0838). Choose varieties such as ‘Ziva’ (pictured, which bears large, fragrant 


| snow white flowers) or ‘Inbal’ (which has a slightly lighter scent and larger flowers); both 


i 





| are available from the above retailers. 


Unlike some bulbs, paperwhites don’t require chilling, so you can force them as soon 


}) as you get them. They’ll bloom for up to two weeks. 





Garden | Getting started 


Materials 

and directions 

For bloom by Christ- 
mas, start bulb bowls 
by late November. 
Cost per bowl: $10 to 
$15 for bulbs and 
materials. Assembly 
time: 5 to 10 minutes. 
You’ll need: 

=A small glass bowl 
about 3 in. deep and 

5 in. wide 

= Small earth-toned 
pebbles (about 1/2-in. 
diameter; available at 
aquarium-supply 
stores) 

= Three paperwhite 
bulbs 

= Water 


STEP 1 Pour about 1 in. 
of pebbles into the 
bottom of the bowl. 
Set the bulbs on the 
pebbles, leaving about 
1/4 in. between them. 





STEP 2 Add more 
pebbles around the 
bulbs to cover at least 
the lower two-thirds of 
each one. (Paperwhite 
roots are vigorous 

and can push bulbs 
out of their containers, 
so it’s important to 
nestle bulbs firmly 
among the stones.) 
Tops of bulbs should 
sit just above the rim 
of the bowl. 








STEP 3 Fill the bowl 


with water just up to 
the base of the bulbs, 
then put it in a cool 
place (40° to 50° at 
night) with bright 
daylight. Check daily 
and keep water level 
at base of bulbs as 
roots and foliage grow. 
To minimize floppy 
foliage (classic paper- 
whites grow 14 to 18 in. 
tall), display the 
blooming bulbs ina 
cool place (60° is ideal) 
with bright indoor 
light. 

Another way to 
help keep foliage from 
flopping is to add alco- 
hol to the water, using 
a formula developed 
by Cornell University 
researchers: After 
roots develop and 
stems have grown 
about 2 in. tall, replace 
the water in the bowl 
with a mix of 1 part 
80-proof liquor (gin, 
vodka, rum, tequila, 
and whiskey all work) 
to 7 parts water. 
Continue using the 
mix for the rest of 
the growing season. 
To read “Pickling your 
Paperwhites,” go 
to www.hort.cornell. 
edu/ and search for 
“paperwhites.” w 
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Garden | Northern California tye 


ABOVE Golden plumes of 
Miscanthus sinensis ‘Morning 
etiam aii co Bia lta) 
el Oba YC E em ege ec Ucela) 
are evergreen, so we wanted 
Se aire eee 
interest,” says landscape 
architect Mike Heacox. 

Left A fireplace with cultured 
stone facing is perfect for cool- 
Peete Coll rils-em 14 ee) a ( 
pool anchors the three levels 
of patios. “We’re out there as 
much as possible—we even 
barbecue in the rain,” Phillip 
EU Celi Qa Ve 








Terraced 
retreat 


Use multilevel patios to create 


a series of backyard destinations 
BY JULIE CHAI PHOTOGRAPHS BY NORM PLATE 


OUTDOOR LIVING SPACES on several levels can make the most 
of a challenging site. Because Phillip and Phyllis Barkowsky’s 
Folsom backyard is bordered on two sides by a driveway, and 
electrical poles and lines are visible beyond their back fence, land- 
scape architects Mike and Annette Hedcox decided to draw the 
focus of the garden inward. To do that, they placed a pool in the 
center of the backyard and added three patios on three levels 
around it. 

Hugging the home’s main level, the top patio—and the pool 
beside it—sits 3 feet above the bottom patio, creating a seamless 
transition from indoors. A midlevel patio provides space for dining 
and grilling; while the lowest patio, at ground level, features a 
fireplace with built-in storage for firewood. “Each level has a 
point of interest, so there’s always something to draw you 
forward,” Mike says. 

Three billowy blond ornamental grass plants—Miscanthus 
sinensis ‘Morning Light—are thoughtfully placed to soften the 
terraces’ hard edges and add a seasonal touch visible from all 
levels. The grasses also create a subtle separation between the 


» patio levels while simultaneously connecting them visually. When 


soft breezes waft through the garden, “there’s a lot of movement, 
and you can hear the rustling,” Phillip says. “It’s absolutely 
gorgeous.” 

INFO Design: Mike and Annette Heacox, Luciole Design, Sacra- 
mento (lucioledesign.com or 916/972-1809). Installation: Deco 
Construction, Folsom (decoconstruction.net or 916/496-1666). 


Three great ideas from this garden 

Vary elevations Rather than install steps leading from the home 
down to a single level, the Heacoxes took advantage of the 
home’s raised elevation to create a series of intimate courtyards 
at different heights. Multilevel terraces can make a small garden 
appear larger, lengthen the journey to the lowest level, and 
encourage circulation around a focal point such as the 
Barkowskys’ pool. 

Change paving To distinguish the outdoor rooms from one 
another, the designers chose durable porcelain tiles for the upper 
and middle patios, and 2- by 2-foot concrete pavers to cover the 
bottom patio. 

Add interest between pavers The Heacoxes filled the gaps 
between the concrete pavers on one end of the bottom patio with 
dark gray river rock, and on the other end of the patio with creep- 
ing thyme. The spaces between the pavers allow excess water to 
drain away. 
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Four smooth-leaved 
‘Sunset’ kale plants 
anchor the corners of a 
plum-colored square 
container, while crinkly 
Pye) eles) 
from the center. 


Grow these versatile ornamentals for cool-season color 


BY JULIE CHAI 


GIANT ROSETTES Of frilly leaves—in 
shades of lavender, deep rose, and pink, as 
well as crisp white and creamy yellow— 
make ornamental kales favorite additions 
to the winter garden. Because these 
showy cabbage relatives tolerate cold 
weather and can hold their brilliant color 
all the way into spring, they’ re ideal for 
growing in pots to display on porches, 
patios, or beside entryways, or for massing 
n garden beds. They grow 1to 2 feet tall. 
Plant kales as soon as possible so 
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heads develop fully; the color will intensify 
as the weather cools. Set several kale 
plants of the same color in a large 
container, as shown above, or combine 
them with cool-season bloomers such as 
fairy primroses, stock, or violas. Varieties 
whose leaves are blushed with rose or 
lavender are especially pretty with blue- 
flowered violas or lavender stock. Display 
the pots in full sun or light shade. Water 
regularly and feed every other week with a 
dilute liquid fertilizer like fish emulsion. m 


Flowering kale, which 
has brightly colored 
foliage, is the most 
decorative, though 
some varieties of edible 
kale are attractive as 
well. Here are our 
favorite varieties of 
each type. For instant 
effect, buy the largest 
ornamental kale plants 
your nursery sells— 
typically in 4-inch or 
gallon-size pots. Edible 
kales are generally sold 
in smaller containers or 
as seed. 





DINOSAUR KALE Also 
known as ‘Lacinato’ or 
‘Lacinato Blue’, this 
kale has gently arching 
leaves that can reach 

2 to 3 feet. Try growing 
this blue-green heir- 
loom edible with curly 
parsley planted at the 
base. Or combine it 
with other beautiful 
cool-season greens, 
such as Swiss chard or 


red mustard. 


REDBOR’ KALE This 
blackish burgundy 
edible kale is striking 
against nearly any 
color but especially 
when paired with 
other kales in shades 
of hot pink and white, 
as shown, or with pink 
or lavender pansies 
and stock. 


















LE Crisp white 
leaves edged in blue- 
green look frosty on 
their own, but they 
have an especially cool 
look when paired with 
white flowers such as 
Nemesia ‘Compact 
Innocence’, as pictured 
above. Other cool- 
season whites that 
make pretty compan- 
ions for this kale 
include white-flowered 
forms of cyclamen, 
fairy primroses (Prim- 
ula malacoides), 
Iceland poppies, 
snapdragons, stock, 
and violas. 





y 


LO\ 


Crinkly green heads ; 
with vibrant reddish 
centers can brighten 
an entire garden. Plant 
this kale near red 
winter-flowering 
shrubs such as grevil- 
lea, or grow oneina 
charcoal-colored pot 
with a fringe of black 
mondo grass. 
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The Continuously Variable Transmission 
eliminates shift-shock. 






























TRANSLATION: 
| You won’t feel the gears shifting. 
L We could go on and on about how the Nissan Murano's Xtronic CVT” (Continuously 
Variable Transmission) technology determines the best fit between your engine 
| ; and wheel speed for every moment. We could explain how it optimizes engine 
E power and fuel economy with charts and statistics. But to understand what it 
: really means— smooth, uninterrupted acceleration —get inside. The Murano speaks 
E CVT better than we ever will. For more information, visit us at NissanUSA.com. 
c tk bak 
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The Nissan Murano ¢ 


SHIFT_smoothUV 








ghway. / mileage may vary. Government star ratings are part of the National Highway Traffic Safety Administration's if } 
I(NATSAs) New Car Assessment Program (www.safercar.gov). A 5-star rating is the highest government safety rating for driver and right-front-passenger seating positions in frontal crash tests and for ! 
Hront- and rear-passenger seating positions in side-impact crash tests. Model tested was 2007 Murano with standard side-impact air bags. Nissan, the Nissan Brand Symbol, “SHIFT_" 

} mode! Names are Nissan trademarks. Tread Lightly!” Please. Always wear your elt | please don't drink and drive. ©2007 Nissan North America, Inc. 
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Garden | Northern California checklist 


What to do in your garden 






RIGHT PLANT, 


RIGHT NOW 

CHECK OUT OUR 
GARDEN GUIDE 

sunset.com 
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sa : 
SUNSET CLIMATE ZONES 


Mi “Bema 
~ Valley(7-9) Tnland(34) 


coastal (15-17) 


Planning 

Digging Before making holes or trenches 
as part of a landscaping project, find out 
where all underground utility lines on your 
property are located. For help, call 87. The 
new national hotline can coordinate with 
you and local utility companies to mark 
utility lines. Visit call811.com for details. 


Planting 

Amaryllis For indoor bloom this winter, 
plant Hippeastrum bulbs in containers. Fill 
pots with soil, then set the bulbs with their 
tops above the soil surface. Leave 2 inches 
between the bulbs and the containers’ 
edges. Huge single or double trumpet- 
shaped flowers up to 9 inches wide—in “ 
shades of coral, pink, red, white, yellow, 
and combinations—appear five to eight 
weeks after planting. Shop for bulbs at 
your nursery, or order from Brent and 
Becky’s Bulbs (brentandbeckysbulbs.com or 
877/661-2852) or Wayside Gardens (wayside 
gardens.com or 800/845-1124) 
Chrysanthemums Sunset climate zones 
7-9, 14-17: For instant fall color near entry- 
ways and patios, buy blooming mums in 
shades of copper, burgundy, and gold at 
nurseries and florists. Plant them in pots 
or garden beds in sunny areas, and water 
regularly. As soon as flowers die, cut back 
plants to within 6 inches of the soil. They’ll 
regrow and bloom again next year. 
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Edible greens Zones 7-9, 14-17: Kale, 
lettuce, mustard greens, and Swiss chard 
are nutritious and beautiful. Buy them in 
sixpacks and grow in containers at least 

12 inches in diameter on patios or porches. 
Living greens also make great holiday 
gifts—plant seedlings this month so they 
fill out by December. 

Trees, shrubs, and vines Zones 7-9, 14-17: 
For vivid autumn color in your garden, 
now’s the time to buy and plant deciduous 
trees such as birch, Chinese pistache, 
Chinese tallow, crape myrtle, dogwood, 
Ginkgo biloba, Japanese maples, liquidam- 
bar, persimmon, and ‘Raywood’ ash; color- 
ful shrubs including deciduous azaleas, 
barberry, oakleaf hydrangea, smoke tree 
(Cotinus coggygria), and viburnum; and vines 
such as grape, Parthenocissus, and wisteria. 
Wildflowers Sow seeds now for colorful 
spring bloom. You can grow single varieties 
such as baby blue eyes, California poppies, 
or tidytips, or buy mixes for specific 
purposes—to attract butterflies or benefi- 
cial insects, for instance. Three regional 
seed sources are Clyde Robin Seed 
Company (clyderobin.com or 510/785-0425), 
Larner Seeds (larnerseeds.com or 415/868- 
9407), and the Wildflower Seed Company 
(wildflower-seed.com or 800/456-3359). 


' Maintenance 


Care for houseplants As days grow shorter 
and the sun angles lower, houseplants may 
no longer be getting enough light. If neces- 
sary, move them to a spot that gets bright 
indirect light. Plants may need less water 
as temperatures drop (unless the house is 
kept warm). Continue giving them periodic 
light applications of fertilizer. 

Spray fruit trees After leaves fall by the 
end of November, spray peach and nectar- 
ine trees with lime sulfur (available at 
nurseries and home improvement stores) 
to control peach leaf curl. Apply on dry 
days when no rain is predicted for at least 
36 hours. Cover the branches, stems, and 
trunk thoroughly. -yutie cHat 




































Tip from the 
test garden 


PROPAGATE SUCCULENTS 
When succulents such as 
some echeverias and Grap- 
topetalum outgrow their 
pots or creep beyond allot- 
ted space in beds and 
borders, you can prune them 
and use the cuttings to start 
new plants. Young plants 
make great hostess and holi- 


day gifts. 





STEP 1 Snap a rosette from 
the mother plant, leaving 

a couple inches of stem 
attached. Set the cutting 
aside in a dry, protected 
place, out of direct sun, 
until the cut end dries and 
seals (three days to a week). 





STEP 2 Plant the healed 
rosette in loose, well- 
draining potting soil or 
succulent mix. Water regu- 
larly, letting soil dry out 
between waterings. 












































JELD-WEN reliability 
helps you enjoy remodeling. 














Custom Clad-Wood 386 IWP* Custom 
Double-Hung Window Wood Exterior Door 





There are many reasons to remodel with reliable JELD-WEN® windows and doors. The most important 
may be this: they ensure peace of mind. With their lasting durability and long warranties, you'll simply have 








fewer worries. And the wide range of styles and options we offer allows you to restore or update your home's 
architecture. To learn more, call 1.800.877.9482, ext. 7877, or visit www.jeld-wen.com/7877. 


RELIABILITY for real life’ JELD WEN 


WINDOWS & DOORS 
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Get rid of it with a Customized Comfort System from Lennox. The only system 
that’s custom-designed to help you maintain consistent temperature and humidity 
levels, increase ventilation and remove harmful allergens and pollutants 
throughout your entire home. Giving you the power to make the air in your home 
cleaner, healthier and more comfortable for the whole family. To learn more, 
call 1-800-9-LENNOX or visit www.Lennox.com. 


Contact your participating Lennox dealer for details on current Lennox 
promotions available September 17 through November 16, 2007. 


©2907 Lennox industries Ino: Ses your participating dealer for details. Lennox dealers include independently owned and operated businesses, 
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HOME COMFORT SYSTEMS 
Innovation never felt so good.” 
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with color 


A lush and varied palette brings updated glamour to a traditional home 
BY IRENE EDWARDS PHOTOGRAPHS BY THOMAS J. STORY : 











Personal mementos 
anda set of historical 
photographs become 
even more striking 
WRU Wa Rte is 
the dramatic hue of the 
dining room. White 
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The simple folk-style Victorian farmhouse becomes 
the perfect canvas for a gutsy modern palette — 













White cabinets form 
a visual link to wood- 
work throughout the 
house, while bin pulls 
on drawers echo the 
stainless steel range. 
OPPOSITE, CLOCKWISE 
FROM TOP The kitchen 
walls provide soothing 
contrast to the red 
dining room; the 
family’s understated 
Victorian farmhouse; 
Francesca Quagliata 
and Keary Knicker- 
bocker with their 
daughter, Amelia. 

























THE DINING ROOM WALLS 2re impossible 
to ignore: as crimson as the lips of a1940s 
movie star. Peek into the kitchen, however, 
and the mood is fresh and organic, awash 
in creamy white and cool turquoise-green. 
And in the entry, deep pumpkin tones 
exude the warmth and welcome of fall. 
“Tm so enthralled by the entire world of 
color,” says Francesca Quagliata of the 
Portland home she shares with husband 
Keary Knickerbocker and their toddler, 
Amelia. An artist and designer with a flair 
for eclectic combinations, Quagliata 
turned a simple folk-style Victorian farm- 
house into the perfect canvas for a gutsy 
modern palette. 

A subtle interplay of textures and hues 
is the basis for Quagliata’s style. In the 
kitchen, much of the design was driven by 
her passion for Carrara marble, which she 
used around the sink and as a tumbled tile 
accent. “I love the depth and variation, the 
antiquated look,” she says. “It’s extremely 
versatile—you can make it seem old, or use 
itin the most contemporary of settings.” 
Counters of Honduran mahogany, another 
of her favorite surfaces, provide awarm 
contrast. At the other end of the spectrum 
is the stainless steel Thermador range, 
which the couple bought on eBay (hailing 
from a family of foodies, Knickerbocker 
had requested “precision equipment anda 
professional kitchen feel”). 

Upstairs inthe master bedroom, the 
challenge was to create drama inasmall 
space. “The original room was cramped and 
awkward, so Keary and I decided it needed 
a little romance,” Quagliata says. Ornate 
drapes—hung at ceiling level to add 
height—and a majestic sweep of a valance 

| highlight the clean lines of a citrus-painted 
Pottery Barn metal bed frame. On the land- 

) ing just outside the bedroom is one of the 

§ couple’s most prized finds: a set of beat-up 

§ high-school lockers that Quagliata 

| unearthed at the town dump. She paid 


f 920, hauled it home on the roof of their car, 


and invested in $100 worth of materials— 


q § Spray paint, doorknobs, rivets, and metal 


} Yoof flashing. “I gravitate toward old, worn 
®) things because it’s easy to live with them,” 

she says. “But I’m also drawn to shiny 
| chrome and sexy modern lines.” 


i Constant reinvention is a fact of life in 
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TOP ROW Cast-off 
lockers get a new life 
with red paint; the 
beadboard’s soft green 
hue showcases the tub’s 
gant lines. BOTTOM 
RoW Draperies anda 
lance add grandeur 
small bedroom; a 
arden stool serves as 
o bench. 





the household. “I get bored with a room 
after a while,” Quagliata admits. For 
instant makeovers, she stocks quick- 
change accessories, from lampshades and 
ottomans to pillows and pottery. Garden 
stools crop up throughout the house in 
multiple guises—as a side table, a piano 
bench, a pedestal for a candle by the tub. 
To Quagliata, they serve as a reminder of 
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her mother, who passed on her love for 
Asian antiques and collectibles. A little 
old-fashioned, subtly glamorous, and rich 
with color and personal meaning, they’re 
the embodiment of her style and the ideal 
finishing touches for the home itself. 
INFO Design: Francesca Quagliata, 4th 
Street Design, Portland (4thstreetdesign. 
com). Resources: See page 142. 





) 
Find your 
color scheme | 
Here are Francesca 
Quagliata’s tips for ' 
incorporating a range 
of hues into your home. 
USE STRONG SHADES 
AS A BACKDROP The 
take-no-prisoners hue 
in the dining roomis a 
good example, casting 
the objects in front of 
it into sharp relief. 
CONSIDER THE 
PALETTE AS A WHOLE 
Plan how the colors in 
one room will look 
when seen through the 
doorway of another. 
UNIFY WITH WHITE 
TRIM It links disparate 
spaces and colors, and 
helps tone downa 
dramatic shade. 












cra try) 
-Cranapple (Pratt & 
Lambert, 1015) 


LANDING Filtered 
Sunlight (Benjamin 
Moore, 2154-60) 





BEDROOM Soothing 
Celadon (Behr, 
ICC-95) 


Some colors have been 
discontinued, but paint 
stores can match 
shades. 
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Create a chic and sustainable tabletop with inspiration from the pros. It’s all about 


an eclectic mix of elements and accents from your yard 
BY JESS CHAMBERLAIN 


An assortment of 
wooden chairs 
surrounds a table 
adorned with rustic 
linens, local ceramic 
dinnerware, mix-and- 
match silverware, 
and a tablelong 
centerpiece of richly 
hued plants growing 
in weathered pots. 
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I ae VAN i : Tabletop ideas 
cap eS Wh ; ' Fig The Heldfonds, owners 
, of healthy home store 
Lh | > ue a i Spring in San Francisco, 
|| | & F ne y share some resourceful 
| !! | 2 hein 5 eg ee, ways to dress your 
Hi | ; ; p 4 i Thanksgiving table. 
. {i @ if ie | 5 _— 1. TIMELESS PLACE 
| Cs ny y ra q ae f SETTINGS Rather than 
: purchase season- 
specific tableware and 
ee : ; decorations, simply 
on ae aah i ; accent what you already © 
have. Pair natural- 
| toned ceramics with 
| assorted silverware and | 
everyday glassware. 
| : Adorn napkins with 
name cards, herbs, and 
a ribbon for a dash of 
a holiday color. 
Wi 2. REPURPOSED 
| | | or : WRAPPINGS Small 
i Ps ‘ ’ ; ph HR guest gifts can be 
Hii | % “nS <e wrapped in brown 
Ha a ag e : ee . shopping bags or Kraft 
* 4 paper (sold at craft 
stores), then embel- 
lished with colorful 
it! ih give Bi Hee = patterned paper 
|| \ 7 Z ok Sea / ae remnants. 
3. CHILDREN’S CRAFTS 
| At the kids’ table, recy- — 
cled paper makes great § 
| restaurant-style place- — 
| t é mats. Personalized sets? 
Hi | | es of crayons invite the 
li 7 Bt 6 kids to have fun. 
4 ae ae Ai, as 4. HARVEST CANDLE 
| % ek Pe “Tlluminating natural 
|| ia, e y ; y elements gives such 
nice texture and 
warmth,” Margi says. 
Here, she placed a 
1 small glass hurricane 
inside a larger one with! 
about a 1/-inch space 
BACK-TO-THE-ROOTS SIMPLICITY defines Lucas and _ linens in muted colors that can be dressed up for any between and slipped if 





| 








Stock up on sturdy ceramic dishware and quality table | Francisco (415/673-2065). Resources: See page 142. m 


| | Margi Heldfond’s environmentally sensitive holiday occasion. “Durability is the ultimate green choice,” wheat. Place a candle in 

WA | style. “It comes from an appreciation of things inher- _ Lucas says. the center (be sure youn gi 

| | ited, things collected, and things grown in the Finally, sprinkle in nature’s bounty. “There’s some- ‘ne heighten ; 

Wa | garden,” explains Lucas. thing about sitting down at the table and smelling a glass). ; 
| | | | lo create your own eco-table, they say, start with plant’s freshness or the scent of herbs,” says Margi. 

Wi i | vhat you have. Chairs and utensils don’t have to “Tt’s a foreshadowing of the meal to come.” 

| | match—in fact, an eclectic mix adds apersonaltouch. INFO Design: Lucas and Margi Heldfond, Spring, San ey 
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Encanterra,® a Trilogy Country Club is a registered trademark of Shea Ho Inc., an independent member of the Shea family of companies. Homes at Encanterra are intended for 
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| Home | Idea House Solar water- } 
1! | heating system § 
Banks of double-walled 
glass cylinders called 
evacuated tubes cap- 

re the sun’s energy 


Wind turbine 
Although not new 
in rural areas, wind 
turbines are cutting- 
edge ina city setting. 
I A consultant will 

| monitor how much 
power is generated, 
providing results to 
consumers, the 
anufacturer, and 


id heat waterina 
storage tank, which 
provides hot water. 















Resource- 
monitoring system 
Developed by Greater 
Than Green, this 

| system lets 

| | homeowners track 

| which activities are 

| drawing the most water 
or power, showing 
current info and storing 
en WH I data for comparison 
over time. 




























Living roof 
A section of the roof 
is planted with 
groundcover and 
perennials, which 
provide natural 
insulation and help 
keep the home’s 
interior at an even © 
temperature. 









Rainwater 
catchment 
Water runoff from the 


IM t h ee sta rt roof will be stored in 


eee ee two underground 
ia Harnessing sun, wind, rain, cistenie Mar Neale 

| and the latest technology, eee 
the systems are as eco-minded wate ea 
as the house itself 










water laundry and to 
flush toilets. 




















BEING RADICAL in San Francisco’s eclectic 
Mission District is no easy feat. But even in 
this neighborhood—with its vivacious 
street life and tattooed residents—Sunset’s 
latest Idea House stands out. It’s the most 
excitingly experimental home we’ve 
created since our program began in 1998. 
Our San Francisco home is also the first 
Idea House to rise in an urban setting. 
Which is part of the point: Until now, eco- 
friendly architecture has often been 
limited to the West’s rural or exurban 
regions, where there’s more space for new 
construction and potentially bulky energy 
systems. Our goal was to show that 
resource-savwvy design can be just as 
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x , . 


appropriate in more densely populated 
cities and suburban neighborhoods. 

Designed by architect John Lum, the 
building—which includes a main house 
and an apartment—occupies a 50- by 
70-foot corner lot. Lum’s plan maximizes 
natural light and airflow on each of three 
levels, with rooms leading off an open, 
central stairway made of glass and steel. 
The main living and dining areas and 
kitchen are on the top floor to take advan- 
tage of views across the city. “It’s kind of 
an upside-down house,” Lum explains. 
“The public spaces are at the top, and the 
more private master suite and guest 
rooms are below.” 














But what makes the home truly 
groundbreaking are the eco-features it i 
incorporates, some of them still in experi- i] 
mental stages. For example, hot water will | 
be provided by rooftop tubes that collect 
solar energy, says Matt Golden, founder 
and CEO of Sustainable Spaces and a proj- | 
ect consultant. The home’s electricity will i 
come from SunPower solar panels and a 
wind turbine installed in the backyard— 

a power source so unusual in San Fran- 
cisco, the builder had to get a one-year 
provisional test permit before it could be 
installed. A high-tech resource-monitoring 
system will keep tabs on energy and 
water USe. >84 
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Sustainable choices 


These six examples 
demonstrate the range of 
environmentally friendly 
ideas and products built into 


the home 


Floors, ceiling lights, 
roofs, walls, and 
windows all play a part 
in giving this house 
its resource-efficient 
character. 
A. ENERGY-SAVING 
LIGHTING Glowing 
fluorescents brighten 
the first-floor ceiling, 
combining energy 
efficiency and contem- 
porary elegance. Pale 
blue acrylic-resin 
panels made by Lumi- 
cor (lumicor.com) act as 
light diffusers. Other 
fluorescent fixtures are 
used throughout the 
house. 
B. LOW-VOC PAINT 
The neighborhood- 
inspired paint palette 
is from Benjamin 
Moore’s Aura line 
(myaurapaint.com). 
C. LIVING ROOF At 
the top of the struc- 
ture, plants will grow 
in a space between the 
living and dining areas. 
Visible through clere- 
story windows, the 
plants will act as air 
and sound insulators. 
D. RECYCLED- 
GLASS COUNTERS 
In the apartment 
kitchen, the Chivalry 
Blue Vetrazzo 
(vetrazzo.com) counter, 
fabricated by Baker 
Marble + Granite 
(bakermarble.com), gets 
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its eye-catching shim- 
mer from recycled 
beverage bottles and 
salvaged architectural 
and window glass 
mixed with cement. 
Palladian Gray 
Vetrazzo is used in the 
laundry room of the 
main house. 
E. RECLAIMED- 
WOOD FLOORS 
Antique barn siding 
from Carlisle Wide 
Plank Floors (wideplank 
flooring.com) takes ona 
new role as textured 
flooring in the apart- 
ment. The wood’s rich 
patina adds warmth to 
the youthful space. 
F. ENERGY- 
EFFICIENT GLASS 
The stairwell becomes 
a lightwell thanks to 
channel-shaped panels 
of glass from Technical 
Giass Products’ 
Pilkington Profilit line 
(tgpamerica.com). 
Sandwiched inside the 
glass panels is Nanogel 
aerogel (nanogel.com), 
a Cabot Corporation, 
product that improves 
the insulating proper- 
ties of glass. 






















































About this 

Idea House 

Sunset’s Idea Houses 
showcase the best and 
newest approaches in 
home design, decorat- 
ing, and landscaping. 
The innovative and 
eco-friendly San Fran- 
cisco project includes 
both a house and an 
apartment, and it’s our 
first to be built in an 
urban setting since the 
program began in 
1998. Located in San 
Francisco’s Mission 
District, the completed 
home will be featured 
in fullin an upcoming 
issue of Sunset. 


THE TEAM 

Builder Meridian 
Builders & Developers 
(mbuild.com or 415/826- 
1007) 

Architect John Lum 
Architecture (john 
lumarchitecture.com 

or 415/558-9550) 
Landscape architect 
Arterra Landscape 
Architects (arterrallp. 
com or 415/861-3100) 
Residential systems 
integrator Intuitive 
Environments 
(intuitiveenvironments. 
com or 650/325-7527) 
Building performance 
consultant 
Sustainable Spaces 
(sustainablespaces.com 
or 415/294-5380) 
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Available in more than 3,000 hues, Benjamin Moore Aura paint 
uses ColorLock technology to deliver rich, true color. This environ- 
mentally friendly paint is self-priming, making for an easy applica- 
tion that doesn’t require more than two coats. myaurapaint.com 


@ Monogram. 


GE Monogram appliances—including the stainless steel 48-inch 
Dual-Fuel Professional range and the 42-inch built-in side-by-side 
refrigerator—have the look and performance of top-grade commer- 
cial units. They complement the kitchen’s sleek, sophisticated lines. 
monogram.com 


HardieBacker” 


with MoidBlock™ Technology 


Used behind tile, wallpaper, or paint, HardieBacker cement board 
is a barrier against moisture. With MoldBlock Technology, it 
protects against moisture damage and mold on interior walls, ceil- 
ings, and floors, even in wet areas such as showers and around 
kitchen counters. hardiebacker.com 


(@)) JamesHardie 


Durable, low-maintenance James Hardie fiber-cement siding is 
guaranteed against rotting and cracking, and it resists damage from 
termites, rain, hail, and flying debris. The siding, which is available 
in realistic wood grain and smooth textures, is flame-resistant and 
comes with a limited transferable 50-year warranty. jameshardie.com 


HONDA 


As the first automaker in the U.S. to introduce low-emission 
vehicles, hybrid vehicles, and a fuel-cell car, American Honda is 
committed to creating cutting-edge technologies that balance 
environmental responsibilities with consumers’ needs for perfor- 
mance, durability, and safety. The 2007 Civic GX uses compressed 
natural gas to provide fuel-cost savings. honda.com 


JELD-WEN. 


WINDOWS & DOORS 


Jeld-Wen Windows & Doors has been crafting reliable windows and 
doors for more than 40 years. Products are designed to deliver 
energy efficiency, security, and peace of mind. Jeld-Wen’s product 
line includes entry and interior doors, swinging and sliding patio 
doors, garage doors, and windows to meet nearly every architec- 
tural style, climate, and budget. jeld-wen.com 








Special advertising section 


THE BOLD LOOK 
O' KOHLER. 


Kohler Co. brings digital technology to the shower with the DTV 
custom showering experience, which enables users to create a spa- 
like environment in their homes. The hands-free Wellspring Touch- 
less kitchen faucet serves as either a hand-washing station or a 
filtered drinking-water dispenser. The Iron/Tones Smart Divide 
cast-iron kitchen sinks accommodate larger pots. us.kohler.com 


LENNOX) 


HOME COMFORT SYSTEMS 
Innovation never felt so good.” 


Whether installed separately or together, Lennox Industries’ heat- 
ing, cooling, and indoor air—quality products reliably deliver 
comfort, control, and efficiency. Lennox offers the first comprehen- 
sive line of ozone-free indoor air—quality products. lennox.com 


XMONROVIA 


HORTICULTURAL CRAFTSMEN®*SINCE 1926 


Monrovia is an expert grower of healthy, hardy, and beautiful 
plants. Grown in exclusively formulated, nutrient-rich soil, Monro- 
via plants are guaranteed to make your garden thrive. With more 
than 2,200 varieties—each selected and propagated from the best 
stock—there is a Monrovia plant for every garden style. Available 
at garden centers nationwide. monrovia.com 


SUNPOWER 


Designer and manufacturer of high-performance solar electric tech- 
nology worldwide, SunPower Corporation has high-efficiency solar 
cells and modules that generate up to SO percent more power per 
unit area than conventional solar technologies. Its SunPower 205 
solar panels are uniformly black and designed to blend into a roof’s 
profile. sunpowercorp.com 


lrex’ 
How outdoor living should feel. 


Inspired by nature’s rich colors and textures, reversible and low- 
maintenance Trex Accents deck boards feature a natural wood grain 
pattern on one side and the smooth, contemporary look of Trex 
Origins on the other. Trex Accents allows the design flexibility to 
achieve a wide variety of looks on the surface, from creating curves 
and bends to mixing and matching colors and textures. trex.com 


UNION 
BANK OF 
CALIFORNIA 


Create a home that reflects your style with a FlexEquity account 
from Union Bank of California. A FlexEquity account allows you to 
borrow from your home’s equity—the value of your home, minus 
the balance on your mortgage. To learn more about FlexEquity, stop 
by your local Union Bank branch. unionbank.com/equity 
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Most of Death Valley’s 
Badwater Basin is 
covered with a quilt 

of salt crystals. 
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TOP ROW Scotty’s 
Castle is an ornate 
wonder in the stark 
desert. Autumn’s 
cooler weather makes 
exploring Death Valley 
by bicycle possible. 
While you look out 
from Zabriskie Point, 
the canyons take ona 
shifting rainbow of 
colors as the sun rises. 
BOTTOM ROw Salty 
Badwater Basin 
descends to the lowest 
point in the United 
States, at 282 feet 
below sea level. 
Evenings are magical at 
the Furnace Creek Inn. 





AT ZABRISKIE POINT in Death Valley National Park, my 
husband, Jim, and I are watching the world change colors. At 
this canyon overlook in the southeastern California desert, the 
striated rocks stretch in sculptural towers and eroded gullies off 
to the eastern horizon. With every passing moment, they shift 
shades, emerging from predawn violet and slate to glowing 
pinks and golds as the sun peeks over the ridge to the east. 

We hold our breath and try to absorb each moment in the 
cool early-morning air. It is a fleeting, phenomenally beautiful 
show. Jim and I have learned that here in the desert, timing is 
everything. And we have come at just the right time. We're on 
what a friend of mine calls a “babymoon’ —a last excursion 
before we have our first child. And this spot, the harshest, driest 
place in North America, far from cell phone range and every- 
thing else, offers nature raw and unveiled. I can’t think of a 
better place for appreciating life anew. 

Vast and surreal, dry and hot and wild, Death Valley stretches 
far enough to let your mind run to thoughts of deep time. Sand- 
stone canyons etched over eons and slowly expanding Badwater 
Basin—created as two mountain ranges separate themselves from 
each other—make geology a visible and active presence here. 

Death Valley is the West at its most extreme. An isolated 
150-mile-long finger of wilderness, it’s the hottest spot in North 
America; a record summertime temperature of 134° has been 
bested only once (in the Sahara Desert). Yet the place holds lots 
of evolutionarily innovative spirits: Desert pupfish, for instance, 
survive in water five times saltier than the ocean. A certain kind 
of mouse spends its life roaming Mesquite Flat’s dunes without 
ever needing a drink of water. 





A secret inland ocean 

Death Valley is big. The park consists of more than 3.3 million 
acres of mountain and desert—so large that even though we 
have five full days here, we have to make some choices on what 
to see. Because it’s our first visit, we opt for the classic, brand- 
name attractions: Badwater Basin, Scotty’s Castle, Zabriskie 
Point, Artists Palette, Furnace Creek Inn. 

Even getting to Death Valley involves some effort. In terms 
of time, the journey isn’t long: a three-hour drive from Las 
Vegas, five from Los Angeles. But for desert novices like us, it 
tests our understanding of the world. As Jim and I wind along 
State 178, we keep thinking we've reached the park, only to zip 
over another pass. We climb over Argus Range; I look out expec- 
tantly at rocky Panamint Valley, but we're not quite there. We 
drive on, Jim whistling to his road-trip iPod mix; Guy Lombardo 
croons, “Enjoy yourself, it’s later than you think.” 

We finally descend into Death Valley, arriving at Stovepipe 
Wells late in the morning. We stop here to get a drink and a sun 
hat for me (since I’ve foolishly forgotten mine), then read the 
warning signs about hiking without water or leaving your dog 
in the car during the day. The message: This is unforgiving 
country—and we can see that all around. The dirt is bleached 
and cracked; the air quiet with the stillness of midday. 

But we're here at a great time. November temperatures are 
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“The beauty of this park is that you can go up a canyon that 








thousands of others have gone up, but you do it on your own” 


much milder than summer extremes, with warm but not hot 
days and cool nights. And fall is a quiet time to visit too: Today it 
seems to us that the park is practically empty. We have millions 
of acres to ourselves. 

Beyond Stovepipe Wells, the dunes at Mesquite Flat undulate 
off to the horizon. It’s as if, after all of this driving, we've arrived 
at a secret inland ocean. We have to explore. But the heavy, 
rippling sand sucks at our feet, and at five months pregnant, I’m 
not in my best hiking shape. I take it slow, focusing on the 
details. The footsteps of lizards have left tiny, delicate patterns 
across the dunes. A wren rustles the leaves of a mesquite bush. 
My footsteps squeak the sand. 

Chief naturalist Terry Baldino, who has worked in Death 
Valley for 11 years, tells me later that this is what he loves about 
the park—there is so much to explore, on a small and large 
scale. “A lot of other parks give you a list and say, ‘Here are all 
the trails, stay on the trails. We don't really have trails. The 
beauty of this park is that you can go up a canyon that thousands 
of others have gone up, but you do it on your own,” he says. “It’s 
the sense of adventure you get from this vastness.” 


Dreamers in the desert 

Adventure gave the place its morbid name, when a group of 
westward settlers in 1849 decided to follow a “shortcut” through 
unknown territory. They barely survived the journey. The region 
has drawn many dreamers since, including prospectors. Numer- 
ous mining operations, digging up borax to silver, have started 
here—and all bottomed out, most after a short time. 

At the northeastern border of the park is the former home of 
another dreamer. Scotty’s Castle is an elaborate Spanish colonial 
villa, with a red tile roof, lookout towers, and an unfinished 
swimming pool. The castle’s namesake, Walter Scott, was a con 
man from Kentucky. Selling shares of a bogus gold mine he 
claimed was in Death Valley, he ended up charming one of his 
investors, Albert Mussey Johnson, so much so that Johnson 
forgave the swindle and funded construction of the mansion 
because he fell in love with the valley. Johnson even let Scott 
pretend to be the owner, and the two became lifelong friends. 

On a tour inside the building, our guide, in period dress from 
1939, points out the hand-carved furniture, the china bearing a 
custom crest, the 1,100-plus pipe organ. It’s astonishing to have 
such ornate refinement in the middle of the stark landscape. 


Descent to Badwater 
Badwater Basin, the salty heart of the park, is a startling contrast. 
It’s the lowest point in North America, the mineral remains of a 
former lake. Gray Telescope Peak, a far point on the western 
ridges, shimmers in the heat. Jim and I follow a path about a 
quarter-mile into the flats; salt crunches under our feet. We are 
two small vertical smudges on a white horizontal moonscape. 
We stop to chat with another couple on our way back. They 
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are from the Netherlands, making a six-week tour of the parks 
in the American West. “Your wilderness is so beautiful,” the 
woman says to us. “We want to spend longer at each place. We 
are sad that we have to leave here this afternoon.” 

At last, we pull into the Furnace Creek Inn, a travertine-and- 
adobe structure with an oasis of date palms, tamarisk trees, and 
a natural spring. Built in 1927 by the Pacific Coast Borax 
Company, the place has the glamour of Old Hollywood. We walk 
through the garden to the pool, warmed by natural springs, and 
take a dip. As we lie in chairs just out of the sun, a woman 
brings me lemonade and a cocktail for Jim. This is luxury. 

Stone arches at the pool’s edge frame the sun setting behind 
the Panamint Range to the west. The evening emerges, intensely 
blue. And the desert is transformed; the air softens, birdcalls 
echo back and forth, and a bat swoops over the water. The stars 
are crisp and bright. 

We're energized. On our walk to the dining room, for a meal 
of fried prickly pear cactus, strip steak, and empanadas, we hear 
something rustling just beyond our vision: When we get toour 
room, we see a coyote jogging off into the desert. 


Finding the future at Zabriskie Point 

Many people have told me that sunrise is the most magical 
moment in the desert, so, although it’s against my nature, we set 
our alarms well before dawn and head out toward Zabriskie 

Point. We pull into a lot and are surprised that many vehicles 

are already here. We hike up a short hill, and once over the crest 
see two dozen or more people filling the overlook; photography 
students have set up cameras and stands in a row along one ; 
edge; one couple huddles together, paper coffee cups in their 
hands; three young hikers have descended the steep ridge to the | 
east to avoid all the other photographers. 

Funny, here we are in the largest park in the continental 
United States, in the slow season, before dawn, and yet we've 
found ourselves in a crowd of people trying to freeze a certain 
moment. But then the sky lightens, and the canyon glows from 
the still-hidden sun. It doesn’t really matter who else is around 
us, the show is so captivating. 

Eventually the sun itself emerges from behind the ridge, | 
and the canyon settles into tones of gold and cream and dusky 
brown. The photographers begin to pack up their equipment 
and head back down the trail. One hour has transformed the 
place; I guess that’s the idea. Time does that here, in a daily, 4 
fleeting way and on a grand, irrevocable scale. No wonder so 4 
many dreamers have been drawn to this valley; no wonder 
photographers try so hard to capture its moments of transition. 

Jim and I take a last long glance at the golden canyon, record- 
ing it in our mind’s eye since we don't have cameras, and head 
down the trail ourselves. Then I stop short and take a breath. 

Jim asks if I’m okay and I nod; it’s just the future kicking me in 
the ribs. ; 
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Death Valley National 
Park is 120 miles north- 
west of Las Vegas and 
275 miles northeast of 
Los Angeles. Average 
November highs are in 
the 7os, with night- 
time lows in the 4os. 
November is one of 
the quieter months in 
the park, so campsites 
and lodging should be 
reasonably easy to 
find. The exception is 
the week of the annual 
Death Valley ‘49ers 
Encampment (Nov 7— 
11). $20 per vehicle for a 
seven-day pass; nps.gov/ 
deva or 760/786-3200. 
Furnace Creek Visitor 
Center & Museum (off 
State 190, adjacent to 
Furnace Creek Ranch; 
760/786-3244) is the 
best place to get infor- 
mation and maps. The 
center offers regular 
ranger talks and guided 
walks. The General 
Store at Furnace Creek 
Ranch (on State 190; see 
below) has groceries 
and camping supplies. 


Where to stay 
Furnace Creek Inn 
Glamorous 1927 lodge 
with 66 rooms; also 
has a spring-heated 
swimming pool. Open 
through mid-May; from 
$275; furnacecreekresort. 
com or 888/297-2757. 
Furnace Creek Ranch 
A mile down the road 
from the Furnace Creek 
Inn, the ranch has 224 
standard motel-style 
rooms centered around 
a lawn and swimming 
pool. Though in high 
season the place can 
feel like a boisterous 
summer camp, in fall 
it’s a great, affordable 
choice. From $120; 
furnacecreekresort.com 
or 888/297-2757. 
Camping Numerous 
sites with toilets and 
some with showers at 
Furnace Creek Camp- 
ground, Mesquite 
Spring, and Stovepipe 
Wells. Emigrant Camp- 
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ground sites are tent 
only. Sites $12-$18 a 
night; all campgrounds 
except for Furnace Creek 
are first come, first 
served; recreation.gov or 
877/444-6777 for Furnace 
Creek reservations. 


Where to eat 
Corkscrew Saloon 
Drinks, pizza, and hot 
dogs. $; at Furnace 
Creek Ranch, on State 
190; 760/786-2345. 
Forty-Niner Cafe 
Casual, filling meals 
all day. $$; at Furnace 
Creek Ranch, on State 
190; 760/786-2345. 
Furnace Creek Inn 
Dining Room The most 
upscale dining in the 
park. $$$; at Furnace 
Creek Inn, off State 190; 
760/786-2345. 
Wrangler Steakhouse 
Steaks and salad bar. 
$$$; at Furnace Creek 
Ranch, on State 190; 
760/786-2345. 


What to do 

Artists Drive A 9-mile 
scenic loop past vi- 
brantly colored can- 
yons. Off State 190, 10 
miles south of Furnace 
Creek Visitor Center. 
Badwater Basin A 
boardwalk and short 
trail lead to the salt 
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flats (stay on paths). 
On Badwater Rd., 18 
miles south of Furnace 
Creek Visitor Center. 
Hiking Stunning hikes, 
but unlike in many 
national parks, few 
marked trails. Ranger 
stations have day-hike 
guides. Two moderate 
routes are Golden 
Canyon Interpretive 
Trail, a 2-mile round- 
trip journey to Red 
Cathedral (park in lot 
at trailhead off 
Badwater Rd., 2 miles 
south of State 190), and 
Natural Bridge 
Canyon, a 2-mile out- 
and-back walk passing 


(park at trailhead at end 
of gravel road off Bad- 
water Rd., 13.2 miles 
south of State 190). 
Mesquite Flat Dunes 
up to 150 feet high. On 
State 190, 2.2 miles east 
of Stovepipe Wells. 
Scotty’s Castle $11 for 
5o-min. guided tour of 
interior; on State 267, 53 
miles northeast of 
Furnace Creek Visitor 
Center; nps.gov/deva or 
760/786-2392. 
Zabriskie Point Park’s 
most photographed 
spot. Off State 190, 5 
miles south of Furnace 
Creek Visitor Center. = 
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dream house built against the odds 
BY IRENE EDWARDS PHOTOGRAPHS BY THOMAS,J. STORY 


‘November 2007 


Labor of love 


The idyllic Mee and vistas of Northern California’s wine Pico tva inspire a 


FIVE MINUTES into their first conversation, Andy Katz and 
Ellen Riendeau knew they were destined to be a couple. “I told 
him my dream was to live in Sonoma County,’ Riendeau says 
of that fortuitous encounter at a Christmas party in Colorado, 
where they both lived. “And he said, ‘That's my dream too!’” 

Katz, a fine-art photographer who has published books on 
such places as Tuscany, New Zealand, and the Burgundy region 
of France, had long felt a connection to wine-country land- 
scapes, in particular those of Northern California. Riendeau, a 
freelance graphic designer, had made multiple visits to Sonoma 
and had fantasized about moving there to stomp grapes. Six 
months into their relationship, they were visiting friends in the 
Alexander Valley, just outside the Sonoma County town of 
Healdsburg, when fate intervened. “I looked out at the view and 
said, ‘I'd love to live here, ”:Katz recalls. 
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Half-jokingly, his friend suggested the home down the hill: a 
dilapidated house that stood on an unkempt 4.8-acre parcel. 
“There were shot-out cars and cans of oil all over the place. It 
was straight out of Deliverance,” Katz says. Even so, he went over 
the next day and asked the owner if it was on the market. 

Neither Katz nor Riendeau had any experience building or 
remodeling a home, and they freely admit they had no idea what 
they were getting into when their offer was finally accepted. 
Still, armed with a combination of blissful ignorance and blind 
faith, they set out to build the home of their dreams. 


Trial by fire 

Selecting an architect was the first order of business. The couple 
chose James Trewitt and E.J. Meade of Boulder, Colorado—based 
Arch 11, who are known for their strongly contemporary urban 
homes. “I had always been drawn to modern homes in maga- 
zines,” says Riendeau, “so I saw this as an opportunity.” 

They took the original house down to the foundation and 
started over with a 2,700-square-foot, three-level loftlike struc- 
ture to maximize the experience of the surrounding country- 
side. “When we bought it, the only room with a view had a TV 
in the window,” Riendeau says. “We just wanted as much light 
and as many windows as possible.” In the new design, every 
room—even the master closet—opens onto a memorable vista, 
and spaces flow into one another with minimal interruption. 

Given Riendeau’s love for cooking and the couple’s circle of 
chef friends, the kitchen is the center of the home. Their pride 
and joy is the Mugnaini wood-burning oven, which was craned 
in before the kitchen was framed. “We didn’t even have a roof— 
for a while it was just four walls, two steel beams, and a pizza 
oven,’ Riendeau says, laughing. 

A well-developed sense of humor was the essential factor in 
getting through the three-year construction process, which was 
fraught with stress and unforeseen calamities. Pipes burst in the 
basement a week after the floors were installed; the septic 
system was irreversibly damaged by a backhoe; a worker ran 
over an electrical line and set off a small fire. “We had just plain 
bad luck,” Riendeau says. Some mistakes were also a product of 
sheer inexperience, like the time they painted the interior in the 
dead of winter, leaving an empty house with closed windows 
and no ventilation. “When we returned, the paint had fallen off 
the walls,” she recalls. The home’s final price tag was three times 
their initial budget, and the couple often found their finances 
stretched to the limit. 

Their design education was costly and hard-won, but the 
couple rose to the occasion. Katz fulfilled his longtime goal of 
growing grapes by planting 3 acres of Cabernet Sauvignon vines 
on-site; their second harvest is just behind them, a fact that fills 
them with wonder. The life they envisioned has come to pass. 
As Riendeau says with a bit of awe in her voice, “We pinch 
ourselves every day.” 

INFO Designer: James Trewitt; architect: E.J. Meade; both of 
Arch 11, Boulder, CO (arch11.com or 303/546-6868). Resources: 
See page 142. 
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What they learned 
Once a complete 
neophyte to the design 
process, Ellen Riendeau 
acted as the home’s 
interior designer. 

“T started by looking 
through magazines for 
products I liked, then 
shopped online because 
I didn’t have time to 
visit showrooms,” she 
says. Here are three of 
her tips. 

CREATE A COLOR 
PALETTE FROM 
NATURE Leaves, rocks, 
and other natural 
objects from around 
the property inspired 
Riendeau’s choice of 
furnishings and 
finishes. The bamboo 
floors reflect the 
golden hues of the 
surrounding grasses; 
the rich tones of the 
cabinetry and sofa 
were inspired by 
madrone and manza- 
nita bark. 

DON’T IMPEDE THE 
VIEW The bench in the 
corner of the living 
room, the low-backed 
chairs and sofas, the 
platform bed in the 


“master suite, and the 


airy shower-stall doors 
were all chosen to 
preserve the vineyard 
panoramas. And 
instead of pricier glass 
tile for the shower, “it 
turned out that plain 
white tile worked best, 
because it didn’t 
compete,” Riendeau 
explains. 

INVEST IN THE 
THINGS YOU TOUCH 
“Spend more on the 
stuff you come into 
contact with 
frequently—drawer 
pulls, doorknobs, the 
floor,” Riendeau says. 
“Also give yourself 
little luxuries in the 
areas where you spend 
the most time—for 
me it’s the kitchen, 
since I love to cook.” 
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TOP ROW The vineyards of the Alexander 
Valley glow in the soft November light; 
Riendeau preps a pizza lunch in front of 

her beloved Mugnaini wood-burning oven; 
a grapevine’s delicate tracery is a micro- 
cosm of the season’s hues. LEFT Vertical 
bookshelves add a sculptural element 

that echoes the shape of the windows. 
RIGHT The angular lines of the living room 
furniture complement the home’s structure. 
BOTTOM ROW Katz and Riendeau harvest 
their grapes under the guidance of friend 
and vineyard manager Victor Arreola; 
streamlined drawer pulls emphasize the 
shape of the galley-style kitchen; the 
couple’s 6,400 vines are planted closely 
together, “stressing” the grapes to produce 
better wine; a simple lunch of homemade 
pizza and a local Cabernet on the ipe wood 
deck just off the kitchen. 
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The life they envisioned has come to pass. 
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After years of serving the holiday dinner only to customers, 
what does a chef cook for family and friends? 


BY MOLLY WATSON PHOTOGRAPHS BY JIM HENKENS FOOD STYLING BY KAREN SHINTO PROP STYLING BY MOLLY HURD 


Juniper-and-herb roast turkey 


Sunset November 2007 






































































































































































































FOR YEARS EVERY THANKSGIVING, 
Maria Hines cooked turkeys and stuffing, 
cranberry sauce, and mashed potatoes at 
the Seattle restaurant Earth + Ocean, 
where she was the executive chef. The 
third Thursday of November was a work- 
day. So she'd give thanks at her own table 
on the Sunday after the official holiday. 
That all changed early last fall when 
she opened Tilth, her restaurant in Seat- 
tle’s Wallingford neighborhood. Now she 
gives herself and her staff the day off on 
Thanksgiving. Here is her Northwest take 
on the holiday classics, culled from her 
restaurant's menu but cooked, at last, for 
friends and family. 
INFO In honor of her years of Sunday 
Thanksgivings, Hines serves both Thanks- 
giving-inspired and regular menus on the 
Sunday after the holiday at Tilth ($$$; 
closed Mon; 1411 N. 45th St., Seattle; 
206/633-0801). 


Mussels with sausage and thyme 
Thyme adds a warm herbal note to the savory 
Sausage and briny-sweet mussels. 

PREP AND COOK TIME 25 minutes 

MAKES 10 to 12 servings 

NOTES If using sausage links, remove 
casings and crumble meat before adding it 
to the pan. You can cook the aromatics a 
day ahead (through step 2), cover and chill 
them, then reheat before adding mussels. 
4 tbsp. butter, divided 

1” lb. bulk pork sausage or links (see Notes) 
1 tbsp. minced shallot 

2 tsp. minced garlic 

1 cup dry white wine 

1 tbsp. lemon juice 

3 lbs. mussels 

2 tbsp. fresh thyme leaves 

If tsp. freshly ground black pepper 

1. In a large sauté pan or pot over medium- 
high heat, melt 1 tbsp. butter. Add sausage 
and cook, stirring to break into bits, until 
sausage is cooked through and starting to 
brown, 3 to 5 minutes. 

2. Add shallot and garlic. Stir until fragrant, 
1 minute. Add wine, increase heat to high, 
and cook until reduced by half, 3 minutes. 
Reduce heat to medium and stir in remain- 
ing butter and the lemon juice. 

3. Add mussels, cover, and increase heat 
to high. Cook, stirring occasionally, until 
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mussels are open, about 4 minutes. Stir in 
thyme and pepper. Divide mussels among 
12 plates, along with some of the sauce 
from bottom of pan. Serve immediately. 
PER SERVING 144 CAL., 75% (108 CAL.) FROM FAT; 


6.3 G PROTEIN; 12 G FAT (5.3 G SAT.); 2.1 G CARBO 
(0.1 G FIBER); 261 MG SODIUM; 32 MG CHOL 


Mushroom ragout 

At Tilth, Hines smokes the mushrooms for her 

vegetarian ragout (stew). We like the earthy 

flavor of plain mushrooms just as much. 

PREP AND COOK TIME 3 hours, including 

soaking time 

MAKES 10 to 12 servings 

NOTES You can make the recipe through 

step 2 a day ahead. Cover beans and chill 

in the cooking liquid. Before proceeding 

with step 3, drain beans, reserving liquid. 

1 |b. dried cannellini or small lima beans 

1 whole carrot 

1 whole celery stalk 

1 peeled halved onion, plus 1 chopped onion 

4 whole garlic cloves, plus 3 chopped cloves 

2 sprigs flat-leaf parsley, plus 1/2 cup chopped 
leaves 

2 sprigs thyme 

6 black peppercorns 

3 tbsp. olive oil, divided 

21/2 lbs. wild mushrooms, trimmed, cleaned, and 
cut into large bite-size pieces 

About 1 tsp. salt 

3 tbsp. sherry vinegar 

Freshly ground black pepper 

1. Put cannellini beans in a medium pot, 

cover with water, and bring to a boil. Cover 

and turn off heat. Let sit 1 hour. 

2. Drain beans, then return to pot and add 


~ carrot, celery, halved onion, whole garlic 


cloves, parsley sprigs, thyme, and pepper- 
corns. Cover with water by lin. and bring 
to a boil. Reduce heat to maintain a steady 
simmer and cook until beans are tender, 

1 to 1% hours. Discard vegetables and 
herbs and let beans cool. Drain, reserving 
liquid, and set liquid and beans aside. 

3. Put 1 tbsp. olive oil, mushrooms, and 

1 tsp. salt in a large (not nonstick) frying 
pan over high heat. Cook, stirring, until 
mushrooms stop giving off liquid and start 
to brown. Transfer to a large bowl. 

4. In same frying pan over medium-high 
heat, add remaining 2 tbsp. olive oil and 
chopped onion. Cook until onion is soft, 3 
minutes. Add chopped garlic and cook, 





stirring, until fragrant, about 1 minute. 
Add vinegar and cook, scraping up any 
brown bits, until pan is almost dry. Return 
mushrooms to pan along with reserved 
beans and 1/4 cup reserved bean-cooking 
liquid. Cook, stirring, until well combined 
and hot. Stir in chopped parsley and salt 
and pepper to taste. Serve hot or warm. 
PER SERVING 128 CAL., 26% (33 CAL.) FROM FAT; 


6.6 G PROTEIN; 3.7 G FAT (0.5 G SAT.); 19 G CARBO 
(3.7 G FIBER); 200 MG SODIUM; 0 MG CHOL. 


Sweet potatoes with meringue 

By using meringue instead of marshmallows, 

Hines adds a sophisticated twist to this holi- 

day favorite. 

PREP AND COOK TIME 12/4 hours 

MAKES 10 to 12 servings 

NOTES You can make this recipe through 

step 1 up to a day in advance, covering and 

chilling the cooked sweet potatoes. Before 

proceeding with step 2, bring potatoes to 

room temperature, then reheat ina 375° 

oven until hot, about 15 minutes. 

4 lbs. orange sweet potatoes (often labeled 
“yams”) 

If tsp. butter for pan 

3/4 tsp. salt 

1 tsp. freshly ground black pepper 

1 tsp. minced fresh thyme 

4 egg whites 

1/4 tsp. cream of tartar 

12 cup sugar 

1 tsp. vanilla extract ! 

1. Preheat oven to 375°. Peel sweet pota- j 

toes and cut into 4-in. slices. Butter an i 

8- by 8-in. pan and arrange slices in layers, i 

sprinkling with salt, pepper, and thyme as | 

you go. Cover with aluminum foil and bake 

potatoes until they are tender when 

pierced with a fork, 45 to 90 minutes. 

2. Over high heat, bring 1 cup water toa i 

boil in a medium pot. Reduce heat to 

maintain a simmer. Put egg whites and 

cream of tartar ina rimmed metal bowl 

just big enough to fit into pot over water. 

Set bowl over pot and whisk egg whites 

constantly until hot but not cooking, 3 to5 

minutes. Take off heat and beat untilfirm | 

peaks form. Sprinkle in sugar and vanilla ‘ | 

and beat into stiff, shiny peaks. Spread | 

over cooked sweet potatoes. Putundera | 

broiler until nicely browned and serve hot. — } 

PER SERVING 155 CAL., 3% (4.5 CAL.) FROM FAT; 


3 G PROTEIN; 0.5 G FAT (0.2 G SAT.); 35 G CARBO 
(3.3 G FIBER); 180 MG SODIUM; 0.4 MG CHOL. 
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Sweet potatoes 
with meringue; 
apple bacon 
cornbread 


stuffing 





Mussels with sausage 
and thyme 





PREVIOUS PAGE Maria Hines pours 
wine for family and friends gathered 
around the table; clockwise from 
bottom left are Clay Smith, Bahia 
Rowan, Jeanine Burke, Michi Suzuki, 
Dawniel Giebel, Eric Kolbe, and 
Liam Bartle Smith. Top LEFT Suzuki 
digs in. TOP CENTER Hines samples 
wines to serve with her Thanks- 
giving feast. LEFT Kolbe, a friend of 
Hines’s since high school, awaits 
the turkey’s arrival 






































































































































Apple bacon cornbread stuffing 

This colorful stuffing gets a slight sweetness 

from apples and a savory depth from onion 

and bacon. 

PREP AND COOK TIME 2!/2 hours 

MAKES 16 servings 

NOTES You can make the recipe through 

step 5 a day ahead: Cover cornbread cubes 

and store at room temperature. Cover and 

chill apple mixture. The entire dish can be 

assembled up to 6 hours before baking 

and chilled, covered. 

Cooking oil spray 

1% cup butter 

8 eggs, divided 

21/2 cups low-fat milk 

2 cups yellow cornmeal 

1 cups flour 

1/4 cup granulated sugar 

1/4 cup firmly packed brown sugar 

4 tsp. baking powder 

2 tsp. salt, divided 

1 lb. thick-cut bacon, chopped 

4 stalks celery, thinly sliced 

1 onion, chopped 

4 Granny Smith apples, peeled, cored, and cut 
into 1/2- to 1-in. pieces 

3 cups hard apple cider 

1/4 cup heavy whipping cream 

1 tbsp. minced fresh thyme leaves 

Y/4 tsp. freshly ground black pepper 

1. Preheat oven to 350°. Spray a 10- by 15- 

in. rimmed baking sheet or two 9- by 13-in. 

baking pans with cooking oil spray and set 

aside. Melt butter and set aside. 

2. Ina medium bowl, whisk 4 eggs with 

milk and set aside. In a large bowl, mix 

cornmeal, flour, granulated sugar, brown 

sugar, baking powder, and 1 tsp. salt. Add 

milk mixture to cornmeal mixture and mix 

just enough to combine thoroughly. Stir in 

melted butter. Pour batter into prepared 

pan(s) and bake until golden brown, about 

30 minutes. Let cool until cool enough to 

handle, about 30 minutes. Keep oven on. 

3. Cut cornbread into ¥/2-in. pieces and 

spread on 2 large, rimmed baking sheets. 

Bake until golden brown, stirring once or 

twice, about 45 minutes. Let cool to room 

temperature; transfer to a very large bowl. 

4. Meanwhile, in a large frying pan over 

medium-high heat, cook bacon until 

brown and crisp. Using a slotted spoon, 

transfer bacon to a plate or baking sheet 


104 Sunset November 2007 


lined with paper towels. Transfer rendered 
fat to a small bowl and set aside. 

5. Put 1 tbsp. reserved bacon fat back in 
the same frying pan over medium-high 
heat. Add celery, onion, and remaining 1 
tsp. salt. Cook until soft, about 5 minutes. 
Transfer onion and celery toa medium 
bowl along with bacon. Return pan to 
medium-high heat and add 1 more tbsp. 
reserved bacon fat. Add apples and cook, 
stirring occasionally, until well browned 
and soft but not falling apart, about 7 
minutes. Transfer apples to bowl with 
onions, celery, and bacon. 

6. Return pan to medium-high heat and 
add cider. Use a wooden spoon to scrape 
up any browned bits on the bottom of the 
pan. Add cream and cook until liquid is 
reduced by half, about 10 minutes. Mean- 
while, whisk remaining 4 eggs in a medium 
bowl. Add 4 cup cider-cream mixture to 
eggs, whisking constantly. Add another 

1/2 cup cider cream, still whisking. Whisk in 
remaining cider cream. 

7. Pour egg mixture over reserved cornbread 
cubes and toss gently but thoroughly. Add 
reserved onion-bacon mixture, thyme, and 
pepper. Toss gently to combine well. Trans- 
fer mixture to a 9-.by 13-in. baking pan, 
cover with aluminum foil, and bake until 
hot, about 45 minutes. Serve hot or warm. 
PER SERVING 353 CAL., 41% (144 CAL.) FROM FAT; 


9.9 G PROTEIN; 16 G FAT (7.3 G SAT.); 43 G CARBO 
(2.2 G FIBER); 675 MG SODIUM; 136 MG CHOL 


Juniper-and-herb roast turkey 
Presalting the turkey adds flavor and helps it 
stay moist during roasting; so does covering 


~ the breast and drumsticks with bacon. 


PREP AND COOK TIME At least 3 hours, 

plus brining time 

MAKES 10 to 12 servings 

1 free-range organic turkey (12 to 14 lbs.) 

3 tbsp. salt 

1 tsp. each juniper berries, brown mustard 
seeds, and black peppercorns 

1 cup butter 

1/3 cup minced fresh thyme leaves 

1/4 cup minced fresh sage leaves 

2-in. rosemary sprig, leaves removed and 
minced 

8 slices thick-cut bacon 

1 cup dry white wine 

Pine nut gravy (recipe follows) 

1. Rinse turkey and pat dry with paper 


towels. Sprinkle all over with salt, working 
some under the skin on breast and thighs. 
Put in a roasting pan, cover with foil or 
plastic wrap, and chill for at least 24 hours 
and up to 3 days. 

2. Preheat oven to 400°. Unwrap turkey, 
discard any juices that have collected in 
pan, and pat turkey dry. Set aside. Ina 
spice mill or clean coffee grinder, finely 
grind juniper berries, mustard seeds, and 
peppercorns. Rub spices all over turkey 
and set aside. In a small bowl, mix butter, 
thyme, sage, and rosemary until well 
combined. Massage mixture all over 
turkey and place bird in a large stovetop- 
safe roasting pan. Lay bacon slices over 
breast and drumsticks. Pour wine and 

1/2 cup water into bottom of pan. 

3. Roast turkey 1 hour, turning pan 180° 
halfway through. Reduce heat to 350° and 
roast, turning pan every 30 minutes, until 
a thermometer inserted straight down 
through the thickest part of breast to bone 
registers 155°, 1 to 2 hours. 

4. Transfer turkey to a carving board, 
loosely cover with foil, and let rest 30 
minutes to 1 hour. Pour pan drippings into 
a glass measuring cup for pine nut gravy 
(recipe follows), reserving pan to make 
gravy. Carve turkey and serve with gravy. 
PER SERVING 466 CAL , 33% (153 CAL.) FROM FAT; 


73 G PROTEIN; 17 G FAT (6.2 G SAT.); 0.3 G CARBO 
(0.1 G FIBER); 893 MG SODIUM; 198 MG CHOL. 


Pine nut gravy 
This nutty gravy is great with both the roast 
turkey and cornbread stuffing. Or try it with 
mashed potatoes (see.“Three Ways with 
Mashed Potatoes,” page 131). 
PREP AND COOK TIME 25 minutes, plus 
1 hour to simmer stock 
NOTES Keep warm by covering and resting 
over a pan of barely simmering water for 
up to 2 hours. Whisk well before serving. 
MAKES About 41/2 cups 
1 turkey neck 
1 small onion, halved and peeled 
2 bay leaves 
1 cup pine nuts 
Roasting pan and measuring cup of drippings 
from juniper-and-herb roast turkey 
(recipe precedes) 
Up to 1/4 cup butter if needed 
3/4 cup flour | 
Salt and freshly ground black pepper 





» Running a restaurant is such all-consuming work. 
Having a day to be at the table with people I share a 
history with is the very thing I’m most thankful for”? 





































































































1. Ina medium saucepan over high heat, 
bring 6 cups water, turkey neck, onion, and 
bay leaves to a boil. Reduce heat toa 
simmer and cook, undisturbed, 1 hour. 
Take stock off heat and strain. Discard 
solids and set stock aside. 

2. With a mortar and pestle, grind pine 
nuts to a rough paste; or in a food proces- 
sor, pulse to a rough paste, being careful 
not to purée. Set paste aside. 

3. Pour fat off pan drippings into a bowl 
and set aside (reserve juices left in 
measuring cup). Set roasting pan on top 
of stove so it spans two burners; turn them 
to medium low. Add 42 cup reserved fat 

(if you don’t have enough, add butter to 
make 1/2 cup). Whisk in flour. Cook, whisk- 
ing, until flour is deeply browned and has 
a nutty aroma, about 3 minutes. 

4. Still whisking, pour in reserved pan 
juices and reserved stock. Use a wooden 
spoon to scrape up any browned bits from 
bottom of pan, then stir in reserved pine 
nut paste and whisk until gravy is smooth. 
Raise heat to high and bring to a boll. 

5- Boil until gravy is thick enough to coat 
the back of a metal spoon, 3 to 4 minutes. 
Season to taste with salt and pepper. Pour 
into a gravy boat through a fine mesh 
strainer, if you like, and serve immediately. 
PER TBSP. 39 CAL., 82% (32 CAL.) FROM FAT; 


0.6 G PROTEIN; 3.5 G FAT (1.3 G SAT.); 1.2 G CARBO 
(0.1 G FIBER); 117 MG SODIUM; 4.6 MG CHOL 


Hazelnut herb salad 

Tarragon, chives, and parsley temper the rich- 
ness of the hazelnuts. 

PREP AND COOK TIME 35 minutes 
MAKES 10 to 12 servings 

NOTES You can make the dressing up to 
2 days ahead and chill it, covered, until 
ready to serve. The hazelnuts can be 
roasted and chopped up to 2 days ahead, 
covered, and kept at room temperature. 
1 cup hazelnuts 

About 3/4 tsp. salt, divided 

1 bunch chives 

Leaves from 5 sprigs tarragon 

Leaves from 3 sprigs flat-leaf parsley 

Y/4 cup each hazelnut oil and olive oil 

legg yolk 

1/4 tsp. dry mustard 

1 tbsp. fresh lemon juice 

About 1/4 tsp. freshly ground black pepper 

3 heads butter or Bibb lettuce 
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1. Preheat oven to 375°. Put hazelnuts ona 
baking sheet and bake 10 minutes. Wrap 
nuts ina clean kitchen towel and rub 
vigorously to remove as much skin as 
possible. Roughly chop nuts and set aside. 
2. Filla medium saucepan with water and 
bring to a boil. Add 4/2 tsp. salt, chives, 
tarragon, and parsley. Cook 30 seconds; 
drain. Rinse herbs with very cold water 
and use your hands to squeeze out as 
much water from them as possible. Chop 
herbs and put in a blender. 

3. Add oils and whirl until herbs are 
puréed, 2 to 3 minutes. 

4. Inasmall bowl, whisk egg yolk and 
mustard together. Add a drop of the herb- 
oil mixture and whisk until fully incorpo- 
rated. Repeat with the remaining herb-oil 
mixture, adding only 2 tsp. at atime to 
create a thick, mayonnaise-like dressing. 
Whisk in remaining 1/4 tsp. salt, the lemon 
juice, and pepper. Add more salt and 
pepper to taste if you like. 

5. lear lettuce leaves into bite-size pieces 
and put in a large bowl. Toss gently but 
thoroughly with dressing. Garnish with 
reserved hazelnuts and serve immediately. 
PER SERVING 152 CAL., 95% (144 CAL.) FROM FAT; 

2.1 G PROTEIN; 16 G FAT (a 5 G SAT Ny 2.6 G CARBO 


(1.2 G FIBER); 197 MG SODIUM; 18 MG CHOL 


‘ 


Black Mission fig tart 

The clever use of familiar combinations marks 
Hines’s cooking. If your guests can’t figure out 
where they’ve tasted something like this rich, 
deep, spicy tart before, just utter two simple 
words: “Fig Newtons.” 


_ PREP AND COOK TIME 41/2 hours 


MAKES 10 to 12 servings 

NOTES You can prepare the figs through 

step 1 a day ahead; cover and chill figs and 

liquid until ready to use. You can make the 

dough (step 2) up to 3 days ahead and 

keep it wrapped and chilled. 

1b. dried black Mission figs 

Two 750-nl. bottles light- or medium-bodied 
dry red wine (such as Pinot Noir) 

1 cup, plus 3 tbsp. sugar, divided 

3/4 tsp. salt, divided 

5 black peppercorns 

1 cinnamon stick 

3 whole allspice 

2 whole cloves 

1tsp. vanilla extract 

1/ cups flour, plus more for rolling 


3/4 cup very cold butter cut into small pieces, 
plus more for foil 
8 oz. creme fraiche 
1. Trim stems off figs. Cut figs into Ys-in.- 
thick slices and put in a large bowl. Bring 
6 cups of water to a boil and pour over figs. 
Let sit 1O minutes. Drain and put figs ina 
large pot over medium-high heat with 
wine, 1 cup sugar, and Y/tsp. salt. Bring to 
a boil. Meanwhile, tie up peppercorns, 
cinnamon, allspice, and cloves in a 6- by 6- 
in. piece of cheesecloth and add to pot. 
Lower heat to maintain a simmer and cook 
until figs are soft and liquid is reduced to 
about 3/4 cup, about 2 hours. Remove 
spices and discard. Stir in vanilla. Let figs 
and liquid cool to room temperature. 
2. Meanwhile, in a large bowl, stir together 
flour, remaining 3 tbsp. sugar, and remain- 
ing / tsp. salt. Drop in butter and work it 
into the flour mixture with your fingertips, 
a pastry blender, or a fork until it resem- 
bles coarse cornmeal with some pea-size 
chunks. Quickly stir in 2 tbsp. very cold 
water until dough starts to hold together 
(it will still be quite crumbly). Gently knead 
dough 2 or 3 times in bowl, then turn onto 
a large piece of plastic wrap, shape into a 
6-in. disk, cover with wrap, and chill for at 
least 1 hour and up to 3 days. 


i 
' 
. 
3 


| 


3. Preheat oven to 350°. Place a 10-in. tart 


pan with a removable rim on a large 
baking sheet. Butter a large piece of foil. 
Unwrap dough and put on a floured 
surface. Roll dough into a 13-in. circle, 
turning 90° between each pass of the roll- 


ing pin to keep it from sticking. Transferto | 


the tart pan, allowing the dough to fall 
into place (if you push or stretch it, it will 
shrink back when baked). Trim edges ¥2in. 
past rim of pan and fold down to double 
the thickness of the tart edge. Set foil, 
buttered side down, gently onto dough 
and top evenly with pie weights, dried 
beans, or rice. Bake 30 minutes. Remove 
weights and foil and bake until golden 
brown, about 15 minutes. Let cool. 

4. Arrange cooled figs in cooled crust and 
pour fig-cooking liquid over them. Let sit 
at least 1 hour (at room temperature) and 
up to overnight (in refrigerator). Serve at 
room temperature, with creme fraiche. 
PER SERVING 418 CAL., 41% (171 CAL.) FROM FAT; 


4 G PROTEIN; 19 G FAT (12 G SAT.); 60 G CARBO 
(4.26 FIBER); 286 MG SODIUM; 48 MG CHOL. 
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Salt turkey and chill (step 
J). Make dough for fig 
tart (step 2). 
Roast 
nuts and make dressing 
for hazelnut herb salad 

| (steps 1-4). 


= Cook beans for mush- 
room ragout (steps 1 and 
2) and chop remaining 
ingredients. 
=Prepare sweet potatoes 
with meringue through 
step 1. 
= Make cornbread crou- 
tons; cook aromatics for 
apple bacon cornbread 
stuffing (steps 1-5). 
_ Cook dried figs for tart 
(step 1). 
=Prepare aromatics for 
mussels with sausage and 
thyme (steps 1 and 2). 
= Tear lettuce for hazelnut 
herb salad, wrap in paper 
towels, and chillina 
resealable plastic bag. 
Finish fig 
tart. Assemble apple 
bacon cornbread stuffing 
(steps 6 and 7). 
= Preheat 
oven and prepare juniper- 
and-herb roast turkey 
(step 2). Make stock for 
pine nut gravy (step 1). 
‘oa Roast 
turkey. 
_ Bring apple bacon corn- 
_ bread stuffing to room 
temperature. Make 
| mushroom ragout. 
Let 
~ turkey rest. Bake stuffing. 
Make pine nut gravy. 
Finish sweet potatoes 
with meringue. 


Carve turkey and arrange 
_ On aserving platter 


(cover to keep warm). 


a 


ie Toss hazelnut herb salad 
with dressing. 


% Reheat aromatics for 
| mussels with sausage 
"and thyme, and cook 
/ mussels. = 


j 








Black Mission fig tart 


Sunset November 2007 





























































































































$3 WHAT THE WORLD TASTES LIKE™ 


Spices so intense you can taste the world 
in a single teaspoon. 
To see how this piece was created 


visit spiceislands.com. 


SPICE ISIANDS. 


CURRY HEAT 


Curry, turmeric, cumin, coriander, fennel, paprika, 
rosemary and mustard on linen paper. 
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Food | Entertaining 


WITHOUT QUESTION, the holidays are 
the craziest time of year. But it’s also when 
we most look forward to entertaining. 
Gathering a big group of friends fora 
casual open house is one of the season’s 
enduring pleasures. Unlike a formal sit- 
down dinner party, an open house lets 
people come and go as their busy sched- 
ules allow. The food is of the do-ahead 
variety, scaled to serve 25 but easily 
doubled or even tripled if you’re having a 
big crowd. (For a truly large party, you 
might want to consider renting dishes and 
barware; see sunset.com/rentals for some 
tips on how to proceed.) If your group is 
smaller, these recipes serve 10 fora sit- 
down dinner. 

We supplemented our menu with 
excellent store-bought goodies, from 
smoked salmon and salami to cheeses 
and chocolates. Incidentally, our recom- 
mendations for store-bought and mail- 
order edibles also make very good hostess 
and holiday presents (visit sunset.com/ 
artisanalfoods for even more suggestions 
of what to give). 


Smoked salmon canapés 

Buttery and flaky, these hors d’oeuvres are like 
little tarts, only simpler to make. Follow our 
topping suggestions, or try your own: sautéed 
mushrooms and stilton cheese, caramelized 
onions and anchovies, gruyere and chopped 
toasted walnuts ... let your imagination be 
your guide. 

PREP AND COOK TIME About 45 minutes, 
plus 11/2 hours of chilling and cooling time 
MAKES 25 servings ‘ 
NOTES [his dough is the ultimate kitchen 
workhorse: It’s fast to make and will keep 
in the freezer for up to a week (let it thaw 
1/2 hour before rolling out, or until it’s 
pliable) or in the refrigerator for 3 days. 
You can also bake the dough a day ahead 
and top it just before serving. This recipe 
can easily be doubled, but if you want to 
triple or quadruple it, make 2 separate 
batches of dough. 

3/, cup unsalted butter 

21/2 cups all-purpose flour, plus more for rolling 
‘/2 tsp. coarse kosher salt 

il large egg plus 1 egg yolk 

3 to 4 tbsp. ice water 


2/5 cup creme fraiche 
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5 to 6 oz. smoked salmon, such as Roundman’s 
hot-smoked peppered salmon (see “Party 
Foods—Or Gifts—By Mail,” page 114) 

21/2 tbsp. brined capers, chopped 

1. Cut butter into 1/2-in. cubes and freeze in 

a single layer until very cold, 10 to 20 

minutes. In a food processor, whirl flour 

and salt until blended. Add butter and 
pulse on and off just until bits of butter are 
about the size of peas. Ina small bowl, 
lightly beat egg and yolk with 3 tbsp. ice 

water. Add egg mixture, about half at a 

time, and pulse just until evenly moist- 

ened and holding together (you may need 
to add 1 more tbsp. ice water as you’re 
pulsing). 

2. Flatten the dough into 2 rough squares, 

each about 6 in. wide. Wrap squares in 

wax paper. Chill until cold, at least 1 hour 
and up to 3 days. 

3. Preheat oven to 350°. Remove dough 

from refrigerator and let stand 5 minutes. 

Unwrap and, on a lightly floured surface, 

roll dough halves into Y/-in.-thick squares, 

10 to ll in. each. 

4. Transfer each square to arimmed 

baking sheet and prick all over with a fork. 

Bake until medium brown, 25 to 35 

minutes. Coolon pan, about 30 minutes. 

Spread with creme fraiche, dividing evenly, 

and top with smoked salmon and capers. 

Cut into 2-in. squares. 

PER 2-PIECE SERVING 133 CAL., 58% (77 CAL.) FROM FAT; 


3.1 G PROTEIN; 8.6 G FAT (5.1 G SAT.); 10 G CARBO 
(0.3 G FIBER); 200 MG SODIUM; 39 MG CHOL 


Variation 


_ Tapenade goat-cheese canapés 


Bake canapé dough as for smoked salmon 
canapés (recipe precedes) and let cool. 
Thinly spread with about 1 cup black olive 
tapenade (such as Made in Napa Valley’s 
Mediterranean version; see “Party 
Foods—Or Gifts—By Mail,” page 114). 
Top tapenade with 1 cup crumbled fresh 
chévre (goat cheese), pressing it slightly into 
the tapenade so it sticks. Sprinkle with 


From your own kitchen, serve buttery canapés, hot soup, © 
tender beef for easy-to-eat sandwiches, and a big, robust “| 





1 tbsp. fresh thyme leaves. Cut into 2-in. 
squares. Makes 25 servings. 
PER 2-PIECE SERVING 148 CAL., 67% (99 CAL.) FROM FAT; 


2.9 G PROTEIN; 1] G FAT (4.7 G SAT.); 9.7 G CARBO 
(0.3 G FIBER); 311 MG SODIUM; 36 MG CHOL. 


Radicchio salad with citrus, dates, 
almonds, and parmesan cheese 
Sweet citrus and dates, in season throughout 
the West all winter long, pair beautifully with 
bitter radicchio. Tangelos and blood oranges 
would also work well in this recipe. 

PREP TIME 25 minutes 

MAKES About 25 servings 

NOTES Assemble the ingredients forthis 7 
salad the morning of the party—segment . 
the citrus, slice the dates, chop the 

almonds, shave the cheese into curls with 

a vegetable peeler—and then toss them 
together when you’re ready to serve, to 

keep the dates from getting mushy. The 4 
dressing can be made up to lweek ahead © 
and chilled. 


1 garlic clove, minced and mashed to a paste 





with 1/2 tsp. coarse kosher salt 

1” tsp. freshly ground black pepper 

3 tbsp. balsamic vinegar 

6 tbsp. extra-virgin olive oil 

3 grapefruit 

3 navel oranges 

1? cups pitted whole Medjool dates (about 15), 
such as Oasis Date Gardens’ (see “Party 
Foods—Or Gifts—By Mail,” page 114) 

2 large heads radicchio, torn into bite-size 
pieces 

1 cup parmesan cheese shavings (each about 
lin.; see Notes), divided 

3/4 cup roasted almonds, such as Maisie Jane’s 
tamari (see “Party Foods—Or Gifts—By 
Mail,” page 114), divided 

1. In asmall jar with a tight-fitting lid, 

combine garlic paste, pepper, balsamic 

vinegar, and olive oil. Cap jar and shake 

vigorously until dressing is emulsified. 

2. With a small, sharp knife, cut ends off 

grapefruit and oranges. Working with 

1 fruit at a time, set it cut side down on 


winter salad. Put out cured meats, cheeses, chutneys, 
chocolates, and much more from artisans around the West | 








Spiced beef 
at aa CT 


ABOVE Keeping fall in mind, we 
dressed our buffet table in seasonal 
hues—cream, orange, and deep, 
rich browns. Flower arrangements 
are low (to reduce the chances of 
being knocked over) and simple (to 
keep the focus on the food). Wine 
and other drinks are served at 
another table in the room, to keep 
traffic flowing. TOP RIGHT Serve the 
soup in demitasse or teacups to sip 
from, eliminating the need for 
spoons. Pass around on a tray while 
the soup’s still piping hot. 


Radicchio salad 
with citrus, dates, 
almonds, and 
parmesan cheese 









































| prosciutto crisps or chives 


a cutting board. Following curve of fruit 
with knife, slice off peel and white pith. 
Cut between inner membranes and fruit to 
release segments; put them in a large 
bowl. Discard membranes and peel. Pour 
off juices (or just pour into a glass and 
drink) to keep salad from getting soggy. 

3- Thinly slice dates and add to bowl along 
with radicchio, 4/2 cup parmesan shavings, 
and 1/4 cup.almonds. Pour dressing over 
salad; toss thoroughly to coat. Turn salad 
onto a large platter or into a bowl and top 
with remaining 1/2 cup parmesan and 1/2 
cup almonds. 


PER 2/3-CUP SERVING 130 CAL., 52% (68 CAL.) FROM FAT; 


3.8 G PROTEIN; 7.6 G FAT (1.7 G SAT.); 13 G CARBO 
(2 G FIBER); 161 MG SODIUM; 3.9 MG CHOL 
x 
Cnicad haaf tand { 5 
-picea peey tendcerioin 


Redolent of warm winter spices, this silky beef 
requires a bit of advance planning because 
you’re essentially curing the meat—but it’s 
very easy to do. (If you cut the marinating 
time to 1 day, the results will be good but not 
quite as silky or flavorful.) You can roast the 
beef up to 2 days ahead and serve it warm or 
at room temperature, with crusty rolls for 
making little sandwiches if you like. It’s also 
very good with a spicy-sweet chutney, such 
as Sukhi’s Indian-style tomato chutney or 
WillaBay cranberry chutney (see “Party 
Foods—Or Gifts—By Mail,” page 114). 

PREP AND COOK TIME 2 hours, plus 4 


{ 


days of curing time 
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MAKES About 25 hors d’oeuvre servings 
NOTES If you have whole spices instead of 
already ground, grind them along with the 
peppercorns in the amounts called for 
below. Many butchers will trim the tender- 
loin of excess fat and tie it as a roast for 
you, but you can also buy untrimmed, 
untied loins (they’re usually cheaper) and 
do it yourself. Once youve trimmed off the 
fat with a sharp knife, tie the roast at 2-in. 
intervals with separate pieces of kitchen 
twine to give it an even shape as it cooks. 
2 tbsp. black peppercorns (or a mix of black 

and green peppercorns) 
6 tbsp. packed dark brown sugar 
2 tbsp. plus 2 tsp. coarse kosher salt 
lf tsp. each ground ginger, allspice, nutmeg, 

coriander, and cardamom 
3/4 tsp. ground cloves 
4 garlic cloves, coarsely crushed into slivers 
1 whole beef tenderloin (about 5 lbs.), tied as 

a roast (see Notes) 
2 tbsp. vegetable oil, divided 
1. Grind peppercorns in an electric spice 
grinder (or clean coffee grinder) toa 
medium grind. In a small bowl, combine 
pepper, brown sugar, salt, ginger, allspice, 
nutmeg, coriander, cardamom, and cloves; 
whisk to combine. Rub meat sparingly 
with crushed garlic slivers, then rub all 
over with spice mixture. 
2. Cut tenderloin crosswise in half. Wrap 
each half very tightly with several layers of 


With a menu this easy, 
most of the planning 
ahead involves buying 
food (and renting party 
supplies if you’re really 
having a crowd; see 

sunset.com/rentals for 
more information), 


= Call party rental store i . 


if using 


= Purchase all mail-order . 


foods except cheeses 
= Order cheeses 
= Prepare tenderloin 


= Make dough for canapés. ‘ 
= Make sweet-potato 
soup through step 2 


a Make salad dressing q 
«Roast tenderloin | 
«Roll out canapé dough 
and bake 4 
= Set up bar area and 7 
buffet tables with glasses 
plates, and flatware 


Slice tenderloin and 
arrange on platters with | 
chutney and rolls 

«Prepare ingredients for = 
salad q 
«Arrange cheeses, mea’ 

and chocolates on platters) 


= Reheat soup with cream) 
= Toss salad and arrange © 
on platter or ina bowl 
=Top canapés, slice, and = 
arrange on platters 





THE REASON EVERYONE SPENDS 
THE HOLIDAYS AT YOUR HOUSE. 


1 3/4 cups Swanson chicken broth 
Regular, Natural Goodness™ or Certified Organic 
Generous dash ground black pepper 
1 stalk celery, coarsely chopped 
1 small onion, coarsely chopped 
4 cups Pepperidge Farm® Herb Seasoned Stuffing 








1» Heat broth, pepper, celery and onion in 2-qt. 
saucepan over high heat to a boil. Reduce 
heat to low. Cover and cook for 5 min. or 
until vegetables are tender. 


2. Add stuffing and stir lightly to coat. 
Prep: 5 min. Cook: 10 min. Makes: 4 cups 
































Cafe and Recchiuti Confections 


plastic wrap (so that it looks swaddled), put 
in arimmed pan, and refrigerate 4 days. 

3. Preheat oven to 400°. Heat 1 tbsp. oil in 
a large frying pan (not nonstick) over high 
heat. Add 1 piece of meat and sear until 
well browned on all sides, 7 to 10 minutes. 
Transfer to a rimmed baking pan and 
repeat with remaining oil and beef. Trans- 
fer baking pan to oven and cook meat until 
an instant-read thermometer inserted in 
thickest part registers 135°, 20 to 30 
minutes. (Halves may not cook at the same 
rate; after meat has been in the oven 20 
minutes, begin taking temperature of both 
pieces of meat every 5 minutes.) Transfer 
to a carving board, tent with foil, and let 
rest 15 minutes. Remove kitchen twine. 

4. Cut meat into very thin slices (less than 
1/4 in., if possible) and serve warm or at 
room temperature, with crusty rolls and 
chutney if you like. 


~ 
PER 2-SLICE SERVING 246 CAL., 66% (162 CAL.) FROM FAT; 
16 G PROTEIN; 18 G FAT (6.9 G SAT.); 4 G CARBO 
(0.1 G FIBER); 665 MG SODIUM; 57 MG CHOL 


Sweet-potato soup with 

prosciutto crisps 

Served in demitasse cups, this sophisticated 

little soub makes an easy-to-handle big-party 

hors d’oeuvre. For a purely vegetarian soup, 

garnish with chopped chives. 

PREP AND COOK TIME About 11/2 hours 

MAKES About 25 servings 

NOTES You can make both the soup and 

the prosciutto crisps up to 3 days ahead 

and chill them in airtight containers. 

Lf tbsp. unsalted butter 

1 large leek (white and light green parts only), 
thinly sliced, rinsed, and drained 
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Beecher’s Northwest Cheese 
Collection (front) and hard 
ORC eee MC 


2 small garlic cloves, minced 

2 lbs. orange sweet potatoes (about 2 large 
sweet potatoes; often labeled “yams”), 
peeled and cut into roughly 1-in. pieces 

About 1/ tsp. coarse kosher salt 

About 1/2 tsp. freshly ground black pepper 

2 oz. thinly sliced prosciutto 

1/4 cup heavy cream 

Chopped chives (optional) 

1. Preheat oven to 400°. Melt butter ina 

large pot over medium heat. Add leek and 

cook, stirring, until soft and translucent, 

about 6 minutes. Add garlic and cook 2 

minutes longer. Put sweet potatoes in pot; 

add 3 cups water, 142 tsp. salt, and 1/2 tsp. 

pepper. Increase heat to high, bring toa 

boil, then reduce heat to medium-high and 

simmer until sweet potatoes are tender, 

about 10 minutes. Remove from heat and 

let cool 10 minutes. Working in batches, 

purée soup until smooth. 

2. Prepare the garnish: Spread prosciutto 

slices on a rimmed baking sheet in a single 

layer. Bake until crisp, 7 to 10 minutes 

(watch carefully, as they can burn quickly). 

Let prosciutto cool completely on baking 

sheet (about 1 hour), then crumble into 

tiny pieces and set aside. 

3. Transfer pureed soup to a clean pot set 

over medium-low heat. Stir in cream and 

up to 2 cups water (enough to make soup 

easy to drink out of cups). Season to taste 

with salt and pepper. Serve soup hot, in 

demitasse cups, garnished with prosciutto 

or chives if you like. 

PER 1/3-CUP SERVING WITH 1/2 TSP. PROSCIUTTO 

SO CAL., 34% (17 CAL.) FROM FAT; 1.2 G PROTEIN; 


1.9 G FAT (1.1 G SAT.); 7.5 G CARBO (0.9 G FIBER); 
144 MG SODIUM; 7 MG CHOL. & 


The West teems with 
great artisanal foods 
made in small batches, 
often by hand. Here 
are our picks for this 
party, all available 

by mail-order (and 
sometimes in local 
stores), See sunset. 
com/artisanalfoods 
for more suggestions. 
CHEESES Beecher’s 
Handmade Cheese, in 
Seattle, offers a 
Northwest Cheese 
Collection especially 
for Sunset readers: It 
includes a hunk of 
Oregonzola, a mild 
blue from southern 
Oregon; a wedge of 
the shop’s cheddarlike 
Beecher’s Flagship; 
sea salt—dusted Sea- 
stack, from the Wash- 
ington coast; and 
earthy Tumalo Tomme, 
aged on pine planks in 
Oregon’s Cascades— 
all expertly chosen at 
peak ripeness. $60; 
206/956-1964. 

CURED MEATS At Fra’ 
Mani Handcrafted 
Salumi in Berkeley, 
Paul Bertolli draws on 
centuries-old Italian 
techniques and top- 
quality pork to make 
nearly a dozen cured 
meats. Shown above 
(behind cheeses): 
salametto piccante, 
flavored with smoked 
paprika; and gently 
garlicky salametto. 
They’re the center- 
pieces of spectacular 
gift boxes (from $95). 
framani.com or 510/526- 
7000. 

CHOCOLATES We love 
the ChocolateBox 
Cafe of La Canada 
Flintridge, CA, for its 
stylish, velvety- 
centered chocolate 
ganaches and its fruit- 
and-nut-topped 
wafers (from $10; 
chocolateboxcafe.com 
or 818/790-7918). And 
we adore Recchiuti 
Confections of San 
Francisco’s Key lime 


Party foods—or gifts—by mail 


apples—wafer-thin 
slices of Granny Smith 
apples dipped in Key 
lime juice and bitter- 
sweet chocolate ($20; 
recchiuti.com or 800/ 
500-3396). 

SMOKED SALMON 
Moist, firm hot- 
smoked pepper 
salmon from Round- 
man’s Smoke House in 
Fort Bragg, CA, is our 
topping of choice for 
salmon canapés. $23 
for 1 lb.; 800/545-2935. 
TAPENADE Made in 
Napa Valley puts out 
several exceptional 
chutneys; its Mediter- 
ranean Tapenade, with 
whole capers, crushed 
kalamata olives, anda 
splash of Merlot, works 
very well with goat 
cheese on our buttery 
canapés. $8 for9 0z.; 
madeinnapavalley.com 
or 888/627-2859. 
CHUTNEYS We paired 
our spice-rubbed beef 
tenderloin with chunky, 
Indian-style Sukhi’s 
Tomato Chutney from 
Sukhi’s in Hayward, 
CA ($5.50; sukhis.com 
or 888/478-5447) and 
compotelike WillaBay 
Crannie Chutney from 
Oysterville Sea Farms 
in Oysterville, WA 

($6; willabay.com or 
360/665-6585). 

DATES For our radic- 
chio salad, we picked 
soft, glossy organic 
large Medjool dates 
from Oasis Date 
Gardens of Thermal, 
CA. $19 for 2 Lbs.; 
oasisdategardens.com 
or 800/827-8017. 
ALMONDS We wanted 
the crunchiest, fresh- 
est almonds for the 
salad. The tamari 
almonds from Maisie 
Jane’s California 
Sunshine Products in 
Chico, CA, are just 
right. $6.50 for 8 0z.; 
maisiejanes.com or 
530/899-7909. 
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Of course our Spreadable Butter 
is delicious. Consider its relatives. 


There's three different ways to enjoy Challenge Butter. Our convenient Spreadable Butter 
with Canola Oil is the perfect substitute for flavorless spreads. And our tasty regular butter 

has been a mainstay in recipes and at dinner tables for generations. Of course, if you're 
looking for something almost decadent, our European Style Butter with its creamier taste 

_ and silkier texture is the answer. Whatever you're cooking up, Challenge has the butter, 


© 2006 Challenge Dairy Products, Inc. 
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PREP AND COOK TIME 3 hou 
MAKES 2 dozen 

ABR an 


then add egg and beat well'to combine. 
2. Add squash and shortening; mash with 
a fork until Sela ecaliate is in small pieces. . 
Add 1/2 cups flour and mix well wre) 
wooden spoon. Gradually mix in more 

~ flour by the cupful until dough collects 
around spoon and pulls away from sides 
of bowl (you may not need all the flour). 
3. Transfer toa lightly floured surface and 

a a Vee Aiea knead 2 minutes. Put dough in a greased 
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yeast, sugar, and salt. Let stand 5 minutes, 
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4. Preheat oven to 400° and buttera 
large baking sheet. Punch dough down, 
turn out onto a lightly floured work 
surface, and knead until dough is smooth 
and supple, about 7 minutes. Cut dough 
into 4 balls; cut each ball into 6 pieces. 

5- Roll each piece into around and 
arrange rounds on baking sheet so they 
barely touch. Brush with melted butter 
and sprinkle with poppy seeds; cover with 
plastic wrap and let rise 30 minutes. 

6. Bake until golden brown, about 20 
minutes. Let cool, then pull apart to serve. 


ae 


PER ROLL 137 CAL., 30% (41 CAL.) FROM FAT; 
3.4 G PROTEIN; 4.5 G FAT (1.7 G SAT.); 20 G CARBO 
(0.9 G FIBER); 312 MG SODIUM; 14 MG CHOL. >119 
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Great pasta taste from Ronzoni’s 
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American Hear 
Association 


Healthy Ones™ packaged smoked sausage 

displaying the heart-check mark meet Americ. 
Heart Association food criteria for saturated © 
and cholesterol for healthy people over age 2 


See package for recommended serving size. 
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Caramelized onion-apple bites 
Allison Rose, Seattle 
These savory hors d’oeuvres can be assembled 
in advance—ideal for relaxed entertaining. 
PREP AND COOK TIME 1!/2 hours 
MAKES 32 hors d’oeuvres 
NOTES [he onion-apple topping can be 
made up to 2 days ahead. The triangles 
can be prepared, covered, and chilled the 
morning of a party, then popped into the 
oven when guests arrive. They can also be 
frozen, wrapped well, for up to 3 months 
(do not defrost before baking). 
3 tbsp. unsalted butter 
1 lb. yellow onions, thinly sliced 
About 1/ tsp. salt 
2 Granny Smith or other tart apples, peeled, 
cored, and thinly sliced 
4/4 tsp. freshly ground black pepper 
_ Isheet frozen puff pastry, defrosted 
! just before use 
3 oz. fontina cheese, shredded 
| 1tbsp. minced fresh thyme leaves 
) 1. Melt butter in a large frying pan over 
medium-high heat. Add onions and 4/2 tsp. 
salt. Cook, stirring occasionally, until 
Onions are soft, about 5 minutes. Add 
apples and stir to coat. Reduce heat to 
| medium and cook, stirring often, until 
| Onions are medium brown, about 30 
| minutes. Stir in pepper and salt to taste. 
| Set aside and let cool, about 10 minutes. 
2. Preheat oven to 375°. Unwrap puff 
| pastry sheet. Cut sheet into 16 squares, 
| then halve those squares diagonally to 
make 32 triangles. Arrange them, not 
| touching, on a baking sheet. 


l 
\ 


3- Place a spoonful of cooled onion-apple 
mixture on each triangle. Top with a sprin- 
kle of shredded cheese and minced thyme. 
Bake until puffed and golden, 15 to 20 
minutes. Serve hot. 

PER TRIANGLE 72 CAL., 60% (43 CAL.) FROM FAT; 


1.4 G PROTEIN; 4.8 G FAT (1:6 G SAT.); 5.9 G CARBO 
(0.5 G FIBER); 77 MG SODIUM; 6 MG CHOL 


Spinach, pear, and pancetta salad 

Ron Fonstad, Murrieta, cA 

Crisp pancetta and juicy pears make this 

salad special enough to be holiday-worthy. 

PREP AND COOK TIME 20 minutes 

MAKES 4 servings 

2 oz. pancetta or bacon, coarsely chopped 

1small shallot, minced 

3 tbsp. extra-virgin olive oil 

Lf tbsp. sherry vinegar 

1” tsp. Dijon mustard 

1/ tsp. finely chopped fresh thyme leaves 

Salt and freshly ground black pepper 

5 oz. baby spinach leaves, washed well and 
dried thoroughly 

1 Bosc pear, cored and thinly sliced 

2 oz. fresh, mild goat cheese, crumbled 

1. Inasmall frying pan over medium-high 

heat, cook pancetta, stirring often, until 

crisp, 2to 3 minutes. Transfer to a paper 

towel to drain. 

2. Discard all but 1/2 tbsp. fat from pan. Add 

shallot and stir over medium-high heat 

until soft, 1 to 2 minutes. Remove from 

heat and whisk in oil, vinegar, mustard, 

and thyme. Season with salt and pepper. 

3. Put spinach and sliced pear in a large 

bowl and gently toss with dressing. 

Arrange salad on plates. Crumble goat 
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cheese on top and sprinkle with pancetta. 
PER 11/2-CUP SERVING 236 CAL., 76% (180 CAL.) FROM FAT; 


5.6 G PROTEIN; 20 G FAT (6.6 G SAT.); 11 G CARBO 
(3.1 G FIBER); 289 MG SODIUM; 15 MG CHOL 


Cranberry pork tenderloin 

Kara Goff, Colorado Springs 

Simple, healthful, and just as good reheated 

PREP AND COOK TIME About 50 minutes 

MAKES 4 servings 

2 tbsp. olive oil, divided 

1 pork tenderloin (about 1 lb.) 

1/2 tsp. each coarse kosher salt and freshly 
ground black pepper 

1 small red onion, diced 

2 cloves garlic, minced 

1/2 cup reduced-sodium chicken broth 

12 cup whole-berry cranberry sauce 

2 tsp. minced fresh rosemary 

1 tbsp. balsamic vinegar 

1. Preheat oven to 350°. In a large frying 

pan, heat 1 tbsp. oil over medium-high 

heat. Season pork with salt and pepper; 

brown lightly all over, about 5 minutes. 

2. Transfer pork to a foil-lined 9- by 13-in. 

baking pan. Add remaining 1 tbsp. oil to 

frying pan, reduce heat to medium, and 

add onion. Cook, stirring, until softened, 

3 minutes. Add garlic; cook 1 minute, then 

pour in chicken broth, cranberry sauce, 

rosemary, and vinegar. Cook 2 minutes. 

3. Pour hot cranberry sauce over pork and 

bake, uncovered, until an instant-read 

thermometer inserted into meat registers 

160°, about 20 minutes. Let pork rest 10 

minutes, then slice and serve with sauce. 

PER SERVING 279 CAL., 39% (108 CAL.) FROM FAT; 


25 G PROTEIN; 12 G FAT (2.7 G SAT.); 18 G CARBO 
(a 1G FIBER); 322 MG SODIUM; 67 MG CHOL. @ 
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SPECIAL ADVERTISING FEATURE 





Heard of Bunco but don’t know much about the game? The 
Sy Bun. 
like a pro. It’s the only site for all things Bunco—with informa- we SR » 


tion about the rules of the game, the 2008 Prilosec OTC Bunco %, < 
9 ‘Ssociat® 


time is now! Visit www.buncocentral.com and learn to play 


World Championships, and the online version of the game. 


Get your friends in on the action, too, so they can learn how to play...in time 
for you to organize a get together and create a local Bunco team. It’s easy to 
plan a game night, even during the holiday season. For your next party, try 
our Smoked Salmon Tortilla Spirals. They're a great appetizer and can be 
prepared in advance. : 


PREPARATION TIME: 20 minutes plus chilling 
SERVING SIZE: 72 


INGREDIENTS 

1 Y% packages (8 ounces each) low-fat cream cheese, softened 
4 ounces thinly sliced smoked salmon, chopped 

3 tablespoons capers, drained and chopped 

Y%4 cup loosely packed fresh dill, chopped 

4 (10-inch) flour tortillas 


INSTRUCTIONS 
in medium bowl, mix all ingredients except tortillas until blended. 


Spread filling evenly over tortillas. Roll each tortilla up tightly, jelly- 
roll fashion. Wrap each roll in plastic wrap and refrigerate until firm 
enough to slice, at least 4 hours or overnight. 


To serve, unwrap tortilla rolls and trim ends. Cut rolls into /%2-inch- 
thick slices. 





Hosting your next Bunco gathering? 
It doesn’t have to be difficult. Just be sure 
to plan ahead. Here are some tips and 
ideas to help the party go smoothly. 


- Select appetizer and small plate recipes 
that can be prepared in advance. 

- Set the tables the night before or in the 
morning before you leave for work. 

- Be sure to make dinner plans for 
your family. Bunco night can be fun 
for them, too. 

- Serve festive drinks that are in tune with 
the season. Hot cider during the winter, 
for example. 

- Keep it simple. With so much activity 
during the game small centerpieces or 
arrangements of one kind of flower 
will be enough to set the mood. 


Prilosec OTC®. The only OTC heartburn medicine 
that works to block heartburn before it begins, 
for 24-hours with one pill a day.* The round-the- 
clock heartburn blocker. 
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THE ROUND-THE-CLOCK 
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*It’s possible with Prilosec OTC. Use as directed for 


14 days for treating frequent heartburn. Not for 
immediate relief. 
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Shoe emery recipes, visit us in-store or online at Safeway.com 
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Orange ribbon cheesecake 
This creamy cheesecake has a glistening 


topping of caramelized, candylike orange Slices. 


PREP AND COOK TIME About 21/4 hours, — 

plus at least 31/2 hours to cool and chill 

MAKES 12 servings 

NOTES For the topping, slice the whole 

orange as thinly and evenly as possible. 

If this seems difficult, cut it in half length- 

wise, then crosswise in thin slices. 

FOR TOPPING 

1 large thin-skinned orange, such as Valencia 

1 cup sugar 

2 tsp. lemon juice 

FOR CHEESECAKE 

1/4 cups graham cracker crumbs 

3 tbsp. butter, melted 

3 packages (8 oz. each) cream cheese, at room 
temperature 


3/4 cup sugar 
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4 large eggs, at room temperature 
2 tbsp. all-purpose flour 


_ 12 cup sour cream 


1 tbsp. orange-flavored liqueur, such as Grand 
Marnier or Cointreau, or 2 tsp. vanilla 
3 tbsp. fresh orange juice 
1. For topping: Rinse and dry orange. With a 
sharp knife, slice into thin rounds (between 
Yg and Me in. thick; see Notes), discarding 
ends and seeds. In a deep 10-in. frying pan 
or pot over medium-high heat, stir sugar, 
3/4 cup water, and lemon juice until sugar is 
dissolved. Add orange slices and bring toa 
simmer. Cover and simmer 5 minutes. 
Uncover and simmer gently, keeping slices 
ina single layer and turning occasionally, 
until they’re slightly candied and translu- 
cent and liquid has the consistency of a 
thin syrup, about 20 minutes (there 
should be about 1/2 cup liquid in pan; if 









less, add enough hot water to make that 
amount and shake pan to mix water into 
syrup). Let cool in pan. Cover and chill at 
least 15 minutes and up to 2 days. 

2. For cheesecake: Preheat oven to 300°. 
Pour graham cracker crumbs into a 9-in. 
cheesecake pan with removable rim; add 
butter and mix. Press mixture evenly over 
bottom and 1/2 in. up sides of pan. 

3- Ina large bowl, with a mixer on medium 
speed, beat cream cheese and sugar until 
smooth. Add eggs 1 at a time, beating after 
each addition. Beat in flour, sour cream, 

and liqueur just until incorporated. Pour 

into crust-lined pan. 

4. Bake until center barely jiggles when 

cake is gently shaken, 60 to 70 minutes. 

Run a thin-bladed knife between cake and 

pan rim. Cool completely at room tempera- 
ture, then cover and chill until cold, at least 

3 hours or up to 2 days. 

5- Remove pan rim. If any moisture collects 
on top of cake, gently blot dry. Gently lift 
candied orange slices from syrup, reserving 
syrup, and blot dry with a paper towel. 
Arrange slices, slightly overlapping, over 
top of cheesecake. 

6. Measure orange juice. Bring reserved 
syrup to a boil over high heat. Stir occa- 
sionally until syrup is deep golden brown, 
1 to 3 minutes. Remove from heat and 
carefully stir in orange juice (mixture will 
bubble up). Let cool to room temperature 
and generously brush over orange slices 
(you may have extra syrup). | 
7. Serve cheesecake, or cover and refriger- 
ate up to 2 days. Use.a serrated knife to cut 
cake, wiping blade clean after each slice. 









PER SLICE 433 CAL., 56% (243 CAL.) FROM FAT; 
7.6 G PROTEIN; 27 G FAT (16 G SAT.); 41 G CARBO 
(0.6 G FIBER); 279 MG SODIUM; 145 MG CHOL 


Cranberry pumpkin 

upside-down cake 

Caramel-coated walnuts and cranberries top 

this tender cake, based on one in Emily . 
Luchetti’s book A Passion for Desserts (Chron- "J 
icle Books, 2003; $35). It’s very easy to make. 
PREP AND COOK TIME About 1/2 hours 
MAKES 9 servings 

NOTES This cake looks and tastes best the 
day it is made. To toast the walnuts, bakein | 
a 350° oven until golden, 7 to 10 minutes. 

If using frozen cranberries, measure while 
frozen, then thaw before using. ty 





make in minutes 
Prep: 5min. Bake: 30 min. Makes: 6 servings 


Broccoli § & Cheese Casserole 


1 can (10 3/4 oz.) Campbell’s® Cream of Mushroom Soup 1 bag (16 02.) frozen broccoli flowerets, thawed 
(Regular, 98% Fat Free or 25% Less Sodium) 1 cup shredded Cheddar cheese 

1/2 cup milk 1/3 cup dry breadcrumbs 

2 tsp. yellow mustard 2 tsp. butter, melted 


1. Stir soup, milk, mustard, broccoli and cheese in 1 1/2-qt. casserole. 
2. Mix breadcrumbs with butter in bowl and sprinkle over broccoli mixture. 
3. Bake at 350°F. for 30 min. or until! hot. 


Rice is Nice: g, Cheese Change-Up: 
Add 2 cups cooked white rice to the broccoli mixture. . * — Use mozzarella cheese for Cheddar. 
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pokies (in front) and 


1/4 cup butter, plus more for pans 
12 cup firmly packed light brown 
sugar 
1 tbsp. dark or light rum 
11/4 cups cranberries (see Notes) 
2/3 cup toasted coarsely chopped walnuts 
(see Notes) 
2 large eggs 
1 cup canned pumpkin 
1 cup canola or other vegetable oil 
1 cup granulated sugar 
if cups all-purpose flour 
lf tsp. baking powder 
1tsp. cinnamon 
V/a tsp. salt 
Lightly sweetened softly whipped 
cream 
1. Preheat oven to 350°. Butter a 9-in. 
square pan and line the bottom with 
parchment paper. 
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2. In a small saucepan over medium heat, 
melt butter. Whisk in brown sugar until 


_ blended. Remove from heat and whisk in 


rum. Pour mixture into prepared pan, 
evenly covering the bottom. 

3. In asmall bowl, combine cranberries 
and walnuts; arrange evenly over brown 
Sugar mixture. 

4. Inalarge bowl with a mixer on medium 
speed, beat eggs, pumpkin, oil, and granu- 
lated sugar until smooth. In another bowl, 
stir together flour, baking powder, cinna- 
mon, and salt. Stir flour mixture into 
pumpkin mixture. Spread batter evenly 
over cranberries and walnuts. 

5- Bake until a skewer inserted in the 
center of cake comes out clean, 35 to 45 
minutes. Transfer to a wire rack and let 
cool 10 minutes in pan. Run a thin-bladed 
knife between cake and sides of pan, then 


invert cake onto a serving platter. Remove 
pan and parchment, and let cool at least 
20 minutes. Serve slightly warm or cool, 
with whipped cream. 

PER SERVING 423 CAL., 43% (180 CAL.) FROM FAT; 


5.2 G PROTEIN; 20 G FAT (4.9 G SAT.); 56 G CARBO 
(2.1 G FIBER); 225 MG SODIUM; 62 MG CHOL. 


Vanilla-bean leaf cookies 

These crisp, buttery cookies are just right for 

those who want a small bite of something 

sweet after dinner. 

PREP AND COOK TIME 45 minutes 

MAKES About 2 dozen 3-in. cookies 

NOTES Cookies will keep for up to 2 days 

when stored airtight at room temperature. 

1 cup butter, at room temperature, plus more 
for pans 

3/4 cup granulated sugar 

1 vanilla bean (3 to 4 in.) 

21/4 cups all-purpose flour 

1” tsp. baking powder 

1% tsp. salt 

About 2 tbsp. coarse sugar crystals 

1. Preheat oven to 325° and butter 2 or 3 

baking sheets. 

2. Put butter and sugar in a large bowl. 

Slit vanilla bean and, with knife tip, 

scrape seeds into bowl. With a mixer on 

medium speed, beat butter, sugar, and 

vanilla seeds until smooth. In another 

bowl, whisk together flour, baking powder, 

and salt. Reduce speed to low and beat or 

stir in flour mixture until blended. Beat on 

medium speed until dough forms a ball. 

Divide dough in half. 

3. Transfer dough to a lightly floured 

surface. With a lightly floured rolling pin, 

roll each half into a Ys-in. thick round. Cut 

out cookies with a floured 3- to 4-in. leaf- 

shaped cutter. Place cookies 1/2 in. apart 

on prepared pans. Gather excess dough 

into a ball to reroll and cut out remaining 

cookies. 

4. With the back of knife, lightly press a 

decorative vein pattern into cookies. 

Sprinkle with coarse sugar. 

5- Bake cookies until edges are just begin- 

ning to brown, 12 to 15 minutes, switching 

pan positions halfway through baking (if 


using a third pan, bake it separately). Cool 


completely on baking sheets, then transfer 
to an airtight container. 
PER COOKIE 154 CAL., 47% (72 CAL.) FROM FAT; 


1.6 G PROTEIN; 8 G FAT (4.9 G SAT.); 19 G CARBO 
(0.4 G FIBER); 120 MG SODIUM; 30 MG CHOL. >128 



























A tribute to the popular English 
dessert, our rich vanilla ice cream 
is swirled with sticky toffee sauce 
and morsels of moist, brown 
sugar cake. Pure bliss for even the 
most royal of stiff Upper lips. 
Haagen-Dazs:® Sticky Toffee 
Pudding Ice Cream 
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Spice cake with coffee 
Ta 


Variation: Ginger leaf cookies 
Follow preceding recipe for vanilla-bean 
leaf cookies, except replace the granulated 
Sugar with firmly packed dark brown sugar. — 
Omit vanilla bean and replace with 3 tbsp. 
minced crystallized ginger and 2 tsp. vanilla. 
Brush cookies with egg wash (1 egg lightly 
beaten with 1 tbsp. milk) before sprinkling 
with the coarse sugar. 

PER COOKIE 154 CAL., 47% (72 CAL.) FROM FAT 


1.6 G PROTEIN; 8 G FAT (4.9 G SAT.); 19 G CARB¢ 
(0.4 G FIBER); 120 MG SODIUM; 30 MG CHOL 


Spice cake with coffee toffee 
crunch 

This towering cake, garnished with chunks of 
coffee-flavored toffee, makes a luscious 
centerpiece for the holiday dessert table 
PREP AND COOK TIME About 3! hours, 
plus | hour of cooling time 

MAKES 20 slices 
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NOTES You can make the cake layers and 

the toffee up to 1 week ahead. Freeze the 

well-wrapped split cake layers, then thaw 

them at room temperature before assem- 

bling the cake. Store toffee airtight at 

room temperature. You can also assemble 

the cake through step 8 up to 1 day ahead, 

cover it, and chill. Bring cake to room 

temperature, then sprinkle it with remain- 

ing toffee. 

FOR CAKE 

1/4 cups butter, at room temperature, plus more 
for pans 

33/4 cups all-purpose flour, plus more for pans 

lf cups sugar 

5 large eggs 

1/2 cup molasses 

1tbsp. baking powder 

11/4 tsp. ginger 

1tsp. cinnamon 


| 


If tsp. salt 

Ys tsp. cloves 

1/4 cups milk 

FOR FROSTING 

2/3 cup butter, at room temperature 

4 packages (8 oz. each) cream cheese, at room 
temperature 

27/3 cups powdered sugar 

21/2 tbsp. lemon juice 

2 tbsp. molasses 

1tbsp. milk 

Coffee toffee crunch (recipe follows) 

1. For cake: Preheat oven to 350°. Butter 

and flour three 8-in. round cake pans. 

2. Ina large bowl with a mixer on medium- 

high speed (use the blade or rotary beater 

if using a standing mixer), beat butter and 

sugar until fluffy and pale yellow, 4 to5 

minutes. Add eggs 1 at atime, beating 

well after each addition and scraping | 

down sides of bowl as necessary. Beat in 

molasses. 

3. In another bowl, whisk flour, baking 

powder, ginger, cinnamon, salt, and 

cloves. Stir (or beat at low speed) a third of 

the flour mixture into butter mixture. Stir 

in half the milk just until blended. Stir in 

another third of the flour mixture, then 

remaining milk, followed by remaining 

flour, scraping down sides of bowl as 

necessary. Scrape batter equally into 

prepared pans and spread level. 

4. Bake cakes until a wooden skewer 

inserted in the center of a layer comes out 

clean, 25 to 30 minutes. Coolin pans on 

racks for 10 minutes, then invert cakes 

onto racks and remove pans. Cool 

completely before assembling. 

5- For frosting: In a large bowl, beat butter 

with a mixer on low speed until light and 

fluffy. Beat in cream cheese until well 

incorporated, scraping down sides of bowl 

as necessary. Beat in powdered sugar, 

lemon juice, and molasses, then increase 

speed to medium-high and beat until no 

lumps remain. 

6. Cut 4 strips of waxed paper or parch- 

ment paper, each about 4 by 12in., and 

arrange them in a square over edges of a 

serving platter. 

7. With a serrated knife, carefully slice cake 

layers in half horizontally. Place first split 

layer, cut side down, on serving platter 

(adjust parchment paper so that edges of 

























8.3 G PROTEIN; 41 G FAT (25 G SAT. 

































platter are covered). Spread layer with 
about 12 cup frosting. Sprinkle with about 


Y cup chopped toffee. Repeat frosting and 
sprinkling with next 4 split layers. Top with 


remaining split layer, but don’t frost or 
sprinkle with toffee. Brush away crumbs 
around sides and base of cake. 

8. Spoon 1 cup frosting into a small bowl 


_ and stirin milk until smooth. Spread a thin 


layer of frosting over top and sides of cake 
to seal in crumbs. Refrigerate cake until 
coating is set, about 1 hour. Spread 
remaining frosting over top and sides of 
cake, then remove strips of paper. If not 
serving within a few hours, cover and 
refrigerate for up to 1 day (see Notes). 

g. Shortly before serving, garnish top of 
cake with toffee chunks. 

PER SLICE 671 CAL., 55% (369 a FROM FAT; 


, 70 G CARBO 
(0.7 G FIBER); 532 MG SODIUM; 167 MG CHOL. 


Coffee toffee crunch 

Although it was developed as a topping and 
filling for our spice cake, this candy tastes 
great with a cup of joe too. 

PREP AND COOK TIME About 45 minutes 
MAKES About 2 cups; 32 servings 

1/2 cup butter, cut in chunks, plus more for pan 
1 tsp. vanilla 

1 cup sugar 

1 tbsp. light corn syrup 

Lf tsp. instant espresso powder 

1. Butter a 12- by 17-in. rimmed baking 
pan. Measure out vanilla and set aside. 
2. Ina 2- to 3-qt. saucepan over medium- 
low heat, stir sugar, butter, / cup water, 
corn syrup, and espresso powder until 
butter is melted and you no longer see 
sugar crystals. Increase heat to high and 
boil, stirring occasionally, until mixture 
reaches 300° on acandy thermometer, 
4to 5 minutes. Quickly remove from heat 
and carefully stir in vanilla (mixture will 
bubble up). Immediately spread thinly in 
prepared baking pan and let cool until 
hard, about 20 minutes. 

3. Flex pan to release toffee. If using for 
topping cake (recipe precedes), finely chop 
enough to make 1/4 cups. Break remaining 
toffee into small chunks and reserve for 
garnish. Store in an airtight container at 
room temperature for up to 1 week. 

PER SERVING 52 CAL., 50% (26 CAL.) FROM FAT; 


0 G PROTEIN; 2.9 G FAT (1.8 G SAT.); 6.8 G CARBO 
(0 G FIBER); 30 MG SODIUM; 7.8 MG CHOL. & 
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Cut it close | 


















With our colorful line 
of ultra-sharp 
Nonstick Knives Colori, 
you can cut it as close 
as you want every time 
because nothing sticks 
to its carbon steel 
blade...except its 
custom sheath, 

of course. 


Learn more about our cookware and cooks’ tools at kuhnrikon.com/sun or call 800-924-4699 for a catalog. 
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A little more time for 
the people who matter most. 


ei a Om Nf Teflon®. There’s always enough cleaning up to do, so we 
figured you could use a little downtime. For years, Teflon® finishes have helped 
out in the kitchen, the laundry room and around the home. It’s all about the 
science of making your life just a little smoother and less hectic. Because you 
have better things to do, like spending time with the people who matter most. 


GUPIND 
www.Teflo ee) at) The miracles of sch 
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3 ways with 


Sage-infused 
mashed potatoes 
OU w Tele yy 





Mashed Melee 


Who needs boring spuds? Here are three fresh takes on 
the indispensable Thanksgiving side dish 


BY MOLLY WATSON PHOTOGRAPHS BY IAIN BAGWELL FOOD STYLING BY KAREN SHINTO 


WHETHER WE’ RE MAKING potatoes with 
enough flavor to stand on their own, or 
just looking for a vehicle for greater gravy 
consumption, our favorite tool for mash- 
ing potatoes is a ricer—a contraption that 
looks like a giant garlic press. Put cooked 
| potatoes in it, press over a large bowl, and 
| fluffy, no-lumps mashed potatoes come 
out. (An added benefit of a ricer: You can 
mash them unpeeled, because the skin 
‘stays behind.) Old-fashioned mashers 
jand even plain wooden spoons also work, 
‘although they require quite a bit more 
"elbow grease, and only the most patient 
| and attentive cooks can avoid lumps. 
1 = We know many of you will use an 










| 
| 


electric mixer, and that’s okay. Just be 
extremely careful not to overmix your 
potatoes; otherwise, they’ll become gluey, 
and no one will be thankful for that. 


Sage-infused mashed potatoes 
and parsnips 

Sage adds an earthy flavor to these mashed 
potatoes, parsnips lend sweetness, and sour 
cream brings a bit of tang. 

PREP AND COOK TIME | hour 

MAKES 12 servings 

NOTES Parsnips look like cream-colored, 
fat, broad-shouldered carrots. They have 
a similar sweetness and a lovely nutty 
flavor. The center “core” of a parsnip tends 


Food | Ingredient 


to be tough and woody, however, so be 
sure to cut it out or the parsnips won’t 
mash properly. 

2 lbs. parsnips 

4 lbs. russet potatoes 

About 1 tbsp. salt 

15 sage leaves, divided 

5 tbsp. butter 

1/2 cup sour cream 

About 1/2 tsp. white pepper 

1. Peel parsnips, halve lengthwise, remove 
and discard woody core, and cut into 2-in. 
pieces. Put in a large pot. Peel potatoes, 
cut into 2-in. pieces, and add to the pot. 
Cover vegetables with cold water and 
bring to a boil. Add 1 tbsp. salt. Cook until 
vegetables are tender when pierced by a 
fork, about 10 minutes. Drain well. 

2. Meanwhile, chop 5 sage leaves. Ina 
small pan over medium-high heat, melt 
butter. When it stops foaming, add 
chopped and whole sage leaves. Cook 
until fragrant, 1 to 2 minutes. 

3. Put vegetables through a ricer into a 
large bowl, or mash them with a potato 
masher, a large fork, or an electric mixer. 
(If using a mixer, be careful not to beat 
potatoes too much or they will become 
gluey.) Stirin sage butter and sage, sour 
cream, and 2 tsp. white pepper. Add more 
salt and pepper to taste. Serve warm. 

PER 1-CUP SERVING 222 CAL., 29% (64 CAL.) FROM FAT; 


4 G PROTEIN; 7.1 G FAT (4.3 G SAT.); 37 G CARBO 
(4.9 G FIBER); 455 MG SODIUM; 17 MG CHOL 


Yukon Gold mashed potatoes 

with roasted garlic and buttermilk 
Roasted garlic, tangy buttermilk, and chicken 
stock pack a lot of flavor into these low-fat 
mashed potatoes. 

PREP AND COOK TIME 13/4 hours 

MAKES 12 servings 

NOTES Chicken demi-glace—a deep 
brown, glazelike, intensely flavored reduc- 
tion of chicken stock—can be found at 
specialty markets. You can make your own 
by cooking 4 cups reduced-sodium chicken 
broth over medium-high heat until 
reduced to 1/2 cup. You can keep the demi- 
glace, covered and chilled, for up to 

l week, or frozen for up to 2 months. 

2 heads garlic 

1 tsp. olive oil 

5 lbs. Yukon Gold potatoes 

About 1 tbsp. salt 
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Wheve simple goodness begins® 


BLUE RIBBON 
SUGAR COOKIES 


Prepavation time: 45 minutes 
Baking time: 7 minutes 
Makes: 6 Aozen 


| cup LAND © LAKES® Butter 
1/2 cup powAevea sugav 

\/2 cup sugav 

| egg 

\/2 teaspoon vanilla 

2 1/4 cups all-purpose flour 

\/2 teaspoon cream of tavtow 
\/2 teaspoon baking soda 
Sugav, if Aesivea 


Heat oven to 375°F. Combine 
butter, powdeved sugaw and |/2 
cup sugavy th lavge bowl. Beat at 
medium speed, scraping bowl 
often, until creamy. AAA egg 
ana vanilla, continue beating 
until well mixea. ReAuce speed 
to low; AAA flowy, cveaw of 
tavtay anda baking soda. Beat 
until Aough forms a ball. 


Shape Aough into | inch balls. 
Place 2 inches apavt onto 
ungreased cookie sheets. 
Flatten to about | |/2 inches 
with bottom of glass Aipped in 
sugay; sprinkle with Aecovator 
sugaws, if Aesivea. Bake fov 7 
to 7 minutes ov until edges 
ave lightly browned. Let 
stoma | minute; vemove 
fyom cookie sheets. 





SER 


Fov move vecipes visit 
londolakes.com 


‘©2007 Land. O'Lakes, Inc. 











Food | Ingredient 


Yukon Gold mashed 
potatoes with roasted 
POU UCD 


1 cup low-fat buttermilk 

1/4 cup chicken demi-glace (see Notes) 

Freshly ground black pepper 

1. Preheat oven to 375°. Separate garlic 
into cloves and peel. Put cloves on an 8- by 
12-in. piece of aluminum foil and drizzle 
with olive oil. Fold foil over garlic and 
crimp edges to seal. Bake until garlic is soft 
and starting to brown, about 30 minutes. 
Set aside. 

2. Put potatoes ina large pot and cover 
with cold water. Bring to a boil and add 

1 tbsp. salt. Cook until potatoes are tender 
when pierced with a fork, about 20 
minutes. Drain well. 

3. Meanwhile, in a large bowl, mash 
roasted garlic with buttermilk and demi- 
glace. Set aside. 

4. Put unpeeled potatoes through a ricer 
into bowl of garlic and buttermilk (discard 
peels left behind in ricer). Or, as soon as 
they’re cool enough to touch, peel pota- 
toes, put them in bowl with garlic and 
buttermilk, and mash with a potato 
masher, a large fork, a wooden spoon, or 
an electric mixer. (If using a mixer, be care- 
ful not to beat them too much or they will 
become gluey.) Stir in salt and pepper to 
taste. Serve warm. 

PER 1-CUP SERVING 165 CAL., 3% (5 4 CAL ) FROM FAT; 


5.6 G PROTEIN; 0.6 G FAT (0.2 G SAT.); 34 G CARBO 
(2.2 G FIBER); 516 MG SODIUM; 0.8 MG CHOL 


Mashed celery-root potatoes 
We've left the skin on these potatoes fora 
rustic look and texture, but feel free to peel 
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Mashed celery- | 
eT et X 


them if you prefer. The clean, bracing flavor 
comes from celery root—the weird, hairy 
vegetable that baffles many a cook. Here, we 
just slice off the hairier end, peel and chop the 
rest of the root, and boil it with the potatoes. 
PREP AND COOK TIME 1?/4 hours 

MAKES 12 servings 

NOTES Celery root (celeriac) requires 
vigorous peeling—leave no fibrous bits 
behind! We find a small, sharp paring knife 
useful for cutting deep grooves into the 
root to remove embedded peel. The subtle 
celery flavor and smooth texture are worth 
the work. 

3 celery roots 

4 lbs. russet potatoes 

About 1 tbsp. salt 

6 tbsp. butter 

1/4 cup heavy whipping cream 

Freshly ground black pepper 

1. Peel celery roots and cut into 1-in. 
pieces. Put in a large pot. Scrub potatoes 
and cut into 2-in. pieces; add them to pot 
with celery roots. Cover vegetables with 
cold water and bring to a boil. Add 1 tbsp. 
salt and cook until vegetables are tender 
when pierced with a fork, about 10 
minutes. Drain well. 

2. Transfer hot vegetables to a large bowl 
and mash with a potato masher or a large 
fork. Add butter and cream and stir to 
combine well. Season with salt and pepper 
to taste. Serve warm. 


4 G PROTEIN; 7.9 G FAT (4.7 G SAT.); 31 G CARBO 
(1.8 G FIBER); 521 MG SODIUM; 22 MG CHOL. 








PER 1-CUP SERVING 201 CAL., 35% (71 CAL.) FROM FAT; | hy 
} 
i 
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_ There ave two genevations and five states between them. 
eee 


One vecipe holds them together. 





LAND © LAKES® Butter has been making vecipes 
tveasuvea fov over &S yeaws. FinA new 
treasuves at landolakes.com 
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Food | Solution 


Vietnamese-style 
turkey subs 


\dwiches 


You'll be thankful for Thanksgiving all over again 


when you bite into one of these 
BY SARA SCHNEIDER PHOTOGRAPHS BY ANNABELLE BREAKEY 


EVEN THOUGH TURKEY is a staple of the 
deli counter, it’s only at Thanksgiving 
when most of us have a ready supply of 
fresh, home-roasted meat. This year, plan 
ahead for leftovers: Roast a bird that’s 
twice as big as you need for dinner, then 
make the most of that moist breast and 
flavorful dark meat in a special post-feast 
sandwich. 


Vietnamese-style turkey subs 

This is a great way to use your leftover dark 
meat, which stands up well to the pungent 
dressing. A slightly off-dry Riesling is a great 
match for the sandwich’s intense flavors. 
PREP TIME 55 minutes 
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MAKES 4 sandwiches 

NOTES [he bagged shredded green 
cabbage sold as “angel hair” works well 
for this slaw. Vietnamese subs, called bahn 
mi, often include a layer of chicken-liver 
paté and/or pork cold cuts. Spread some 
over the chili paste, if you like, before you 
add the turkey. Bolillos are Mexican or 
Salvadoran rolls with a crusty exterior, soft 
interior, and torpedo shape; find them at 
Latino bakeries and grocery stores. 

3 cups finely shredded cabbage (see Notes) 

1/2 cup finely shredded carrots 

1f cup rice vinegar, divided 

1/2 tsp. salt 

1tsp. sugar 






1 cup thickly sliced green onions (including 
tops) 
1 tbsp. lime juice 
1 tbsp. chopped fresh ginger 
2 tsp. chopped garlic 
12 tsp. Chinese five-spice powder 
4 cups shredded cooked turkey (mostly dark 
meat) 
1 thick, light-textured baguette, cut into 
4 sections, or 4 long rolls such as bolillos 
(see Notes) 
About 4 tsp. Asian chili paste 
1/4 cup fresh cilantro leaves 
1. In a bowl, mix cabbage and carrots with 
1/4 cup rice vinegar, the salt, and sugar; let 
stand about 30 minutes. 
2. In a food processor or blender, combine 
remaining 1/4 cup rice vinegar with green 
onions, lime juice, ginger, garlic, and five- 
spice powder. Whirl until smooth. Pour 
mixture into a bowl. Add turkey and mix 
to coat. 
3- Split baguette sections or bolillos 
lengthwise almost all the way through, 
leaving halves attached at one side. 
Spread about 1 tsp. chili paste on 1 cut 
side of each. Mound turkey mixture on 
top, then add on cabbage mixture and 
cilantro leaves. 
PER SANDWICH 542 CAL., 23% (126 CAL.) FROM FAT; 


49 G PROTEIN; 14 G FAT (4G SAT.); 53 G CARBO (4.4 G FIBER); 
966 MG SODIUM; 123 MG CHOL. 


Turkey sandwiches with 

roasted Romas, fresh mozzarella, 
and arugula-walnut pesto 

This time of year, Romas are the best fresh 
tomato option. Roasting concentrates their 
flavor, making them an intense foil for fresh 
mozzarella. A glass of Sauvignon Blanc or 
crisp Viognier blends in beautifully. 

PREP AND COOK TIME About 2 hours 
MAKES 4 sandwiches 

NOTES You can make the pesto up to 2 
days ahead of time; chill airtight, then 
bring to room temperature before using. 
Any leftover pesto could be layered with 
goat cheese on crostini, tossed with pasta, 
or served with roast chicken or broiled fish. — 
6 Roma tomatoes, halved lengthwise 
Arugula-walnut pesto (recipe follows) 

8 slices olive bread, lightly toasted i 
8 slices cooked turkey (white meat) 
8 oz. fresh mozzarella cheese, sliced 

About 12 fresh arugula leaves, rinsed and dried 
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DARK ROAST 


SUMATRA BLEND 


PARIS FRENCH VANILLA 


CAPPUCCINO 


VIENNA HAZELNUT WALTZ 


KENYA BLEND 


DECAFFEINATED 


MEDIUM ROAST 


COLOMBIA BLEND 





AVAILABLE NATIONALLY 


AT FINE RETAILERS. 


VISIT SENSEO.COM FOR LOCATIONS. 














Food | Solution 






1. Preheat oven to 350°. Set tomato halves 
cut side up in an oiled baking pan and 
spread about 12 tsp. pesto over each. Bake 
until tomato halves are browned on top 
and slightly shriveled, about 17 hours. 

2. Spread pesto generously over 4 slices of 
bread. Top with turkey, hot tomatoes, 
mozzarella, arugula leaves, and remaining 
Slices of bread. Serve with remaining pesto 
if you like. 

PER SANDWICH 623 CAL., 52% (324 CAL.) FROM FAT; 


38 G PROTEIN; 36 G FAT (13 G SAT.); 36 G CARBO (3 G FIBER); 
1,107 MG SODIUM; 102 MG CHOL 


Arugula-walnut pesto 

Bake 14 cup walnut halves or pieces in a 
350° oven until slightly golden, 5 to 6 
minutes. Pour into a food processor. Add 

2 large cloves garlic and whirl until coarsely 
chopped. Add 4 cups loosely packed rinsed 
and dried arugula leaves, 1 cup shredded 
parmesan cheese, 2/4 CUp extra-virgin olive oil, 
3 tbsp. lemon juice, and /2 tsp. salt; whirl 
until smooth. Makes 13/ cups. 

PER TBSP. 74 CAL., 92% (68 CAL ) FROM FAT; 1.5 G PROTEIN; 


7.6 G FAT (1.5 G SAT.); 0.7 G CARBO (0.1 G FIBER); 
96 MG SODIUM; 2.3 MG CHOL 


Turkey sandwiches with caramel- 
ized onions and charmoula mayo 
A messy sandwich, but it’s a treat. Warm 
Moroccan spices mix with sweet onions to give 
leftover turkey a fresh spin. Try it with a glass 
of barely off-dry Gewlirztraminer. 

PREP AND COOK TIME | hour 

MAKES 4 sandwiches 

NOTES Make the charmoula mayonnaise 
while the onions are caramelizing. You'll 
have more mayo than you'll need for 4 
sandwiches, but the leftovers—which 
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irkey sandwiches with caramelized 
onions and charmoula mayo 





keep for at least a week—are great with 
roast chicken or beef; broiled salmon; as a 
dip for poached shrimp, cracked crab, and 
vegetables; or over poached eggs on 
English muffins. 

1 tbsp. olive oil 


2 large sweet onions, slivered lengthwise 

Salt and freshly ground black pepper 

8 slices cooked turkey (white and dark meat) 

4 soft sandwich rolls, split 

Charmoula mayonnaise (recipe follows) 

4 butter lettuce leaves, rinsed and dried 

1. Pour olive oil into a large frying pan over 
medium-high heat. When hot, add onions 
and cook, stirring often, 5 minutes. Reduce 
heat to medium-low and cook, stirring 
occasionally, until onions are golden 
brown, about 45 minutes total. Season to 
taste with salt and pepper. 

2. Layer turkey on sandwich roll bottoms 
and mound with caramelized onions. 
Drizzle generously with charmoula 
mayonnaise, then add lettuce leaves and 
roll tops. 

PER SANDWICH 540 CAL., 48% (261 CAL.) FROM FAT; 


26 G PROTEIN; 29 G FAT (4.8 G SAT.); 46 G CARBO (6 G FIBER); 
656 MG SODIUM; 59 MG CHOL 


Charmoula mayonnaise 

In a food processor, combine 142 cups 
mayonnaise, 1/2 cup each loosely packed 
cilantro and flat-leaf parsley sprigs, 1 tbsp. 
each lemon juice and chopped fresh ginger, 
1 clove garlic, 1 tsp. each paprika and salt, 
1/tsp. each ground cumin and coriander, and 
1/4 tsp. cayenne. Whirl until smooth. Makes 
about 124 cups. 

PER TBSP. 93 CAL., 97% (90 CAL.) FROM FAT; 0.2 G PROTEIN; 


10 G FAT (1.5 G SAT.); 0.6 G CARBO (0.1 G FIBER); 
163 MG SODIUM; 7.5 MG CHOL. & 
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WHERE GOURMET COFFEE LIVES 


NOWHERE ELSE CAN YOU GET GOURMET COFFEE, WITH A TASTE AND AROMA 











| SO FULL AND SMOOTH, IN LESS THAN A MINUTE. A SINGLE SERVING OF COFFEE 


THIS PERFECT CAN ONLY COME FROM THE SENSEO’ COFFEE POD SYSTEM. 














Senseo 


GOURMET COFFEE 
EVERYTIME ANYTIME 
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©2007 Sara Lee Corporation and Philips Electronics North America. SENSEO® is a registered trademark 
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Layered mocha 





ng drinks 


Chase away the chill with our versions of two cold-weather 


favorites, mocha and cider 


BY LINDA LAU ANUSASANANAN PHOTOGRAPH BY IAIN BAGWELL 


Layered mocha 

Sip hot chocolate through layers of hot espresso 
and thick, cold cream in this deconstructed 
mocha. It’s based on the classic bicerin 
(beech-e-reen), from Caffe al Bicerin in Turin, 
Italy, and it fits right into our coffee-loving 
culture here in the western United States. 
PREP AND COOK TIME About 30 minutes 
MAKES 4 servings 

NOTES Serve in heatproof glasses to see 
the layers. Stir in more sugar to taste. 


1 cup whipping cream 
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1 cup chopped semisweet chocolate 

21/2 tbsp. sugar, divided, plus more to taste 

1 cup hot brewed espresso 

1 tsp. unsweetened cocoa powder (optional) 

1. Place cream in a bowl and chill until very 
cold, about 15 minutes. Fill 4 heatproof 
glasses (6 to 8 oz. each) with boiling water. 
2. Ina small saucepan over high heat, 
bring 3/44 cup water to a boil. Reduce heat 
to low and whisk in chopped chocolate 
until smoothly blended. Add 1 tbsp. sugar. 
Stir over medium-low heat until mixture 





thickens slightly and coats spoon in a thin 
layer, 3 to S minutes. Cover and keep hot. 
3- Whip cream with 1 tbsp. sugar until 
thick, but before peaks form (cream should 
still be pourable). Mix remaining 1/2 tbsp. 
sugar with hot espresso. 

4. Drain water from glasses. Pour one- 
quarter of hot chocolate into a glass. Hold 
a spoon, concave side down, at about a 
45° angle so tip of spoon touches inside of 
glass, slightly above chocolate. Very 
slowly, pour one-quarter of espresso over 
back of spoon. Repeat for each glass. 
Spoon thick cream onto espresso, dividing 
evenly between glasses. Sift a bit of cocoa 
over cream if you like. Serve immediately. 




















PER SERVING 235 CAL., 65% (153 CAL.) FROM FAT; 
1.5 G PROTEIN; 17.3 G FAT (11 G SAT.); 22 G CARBO 
(2.2 G FIBER); 15 MG SODIUM; 41 MG CHOL 








Spiced rum cider 

Steep warm spices in cider, then spike the 
drink with a generous dose of dark rum. 
PREP AND COOK TIME About 15 minutes, 
plus 1 hour for steeping 

MAKES / servings 

NOTES Natural unfiltered apple juice may 
form a sediment when heated. If it does, 
just stir to blend. If you don’t serve all the 
cider at once, keep warm, covered, over 
very low heat for up to 1 hour. 

8 cloves 

















8 allspice berries 


















2 cinnamon sticks 

2 strips lemon zest (each 14 by 3 in.) 

1 qt. unsweetened apple cider or unfiltered 
apple juice (see Notes) 

1 cup dark rum 

Lemon slices or peel, studded with a few cloves, 
for garnish (optional) 

1. Wrap cloves, allspice, cinnamon sticks, 

and lemon zest in a small piece of cheese- 

cloth and tie packet with kitchen twine to 

close it. In a medium saucepan (not alumi- 

num), combine spice packet and cider. 

Cover and bring to a simmer over high 

heat. Remove from heat and let stand, 

covered, about 1 hour. 

2. To serve, heat infused cider, covered, 

over medium heat until hot and steaming. 

Lift out and discard spice packet. Stir in 

rum. Ladle into cups or heatproof glasses 

and garnish with lemon slices if you like. 


| 


PER 3/4-CUP SERVING 142 CAL., 0% (1.8 CAL.) FROM FAT; 
0.1 G PROTEIN; 0.2 G FAT (0G SAT.); 17 G CARBO (0 G FIBER); 
S.2 MG SODIUM; O MG CHOL. 





|) GHIRARDELLI® ULTIMATE Oi parchment-lined cookie sheet. Bake 12 to 14 
» DOUBLE CHOCOLATE COOKIES itters minutes or until shiny crust forms on top but 

large bow! with electric mixer, beat eggs and interior is still soft. 
_ sugar until thick; stir in chocolate mixture. Cool on baking sheet. Enjoy the moment of 
| 1 bag (11.5 02.) Ghirardelli 60% Cacao _ In-small bowl, stir together flour and baking timeless pleasure. 

Bie -sweet Chocolate Chips powder; stir into chocolate mixture. Gently mix 

; : in semi-sweet chocolate chips and walnuts. 
) 6 Thsp. (3/4 stick) unsalted butter Using a sheet of plastic wrap, form dough 
| 3 eggs into two logs, each 2 inches in diameter and 

1 cup sugar about 8 inches long. As dough will be very 

¥ cup all-purpose flour soft, use plastic wrap to hold dough in log 

Ye tsp. baking powder shape. Wrap tightly. Refrigerate at least 1 hour 

1 bag (12 02.) Ghirardelli Semi-Sweet Pee. Typ 
Li 2 feat Se Preheat oven to 375°F. Unwrap dough; Coc: 
|, Chocolate Chips with sharp knife, cut into 3/4-inch slices. é seit. 

cup (4 oz.) chopped walnuts Place slices 1 1/2 inches apart on greased or 


: Yield — 2 dozen cookies 



































Slightly sweet 

eta dian ee 

great go-to accom- 

paniment with many 

desserts—including 
“pumpkin pie. 
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The one-minute lesson on dessert wines 


BY SARA SCHNEIDER 


HERE’S OUR QUICKIE GUIDE to the three 
main dessert wines and how they pair 
with holiday sweets. (Rule of thumb: The 
wine should be at least as sweet as the 
dessert, with enough acidity for balance.) 


Late-harvest 
Made from grapes left on the vine past 
normal picking times to build sugar levels. 
TASTES LIKE Whites: nectarlike stone 
fruit, candied citrus, and baked apple 
flavors. If the grapes had botrytis, or 
“noble rot,” expect honey. Red (namely 
late-harvest Zinfandel): full of dried cher- 
»s and chocolate. 
GREAT WITH Cheesecake with berries, 
fruit tarts, apple pie, and carrot cake; late- 
harvest Zin is yummy with chocolate. 
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_ Sweet sparklers 


ye »« 


Called “extra dry,” “sec,” “demi-sec,” or 
“doux,” depending on the sweetness of 
the dosage (a blend of sugar and wine 
added just before corking). 

TASTES LIKE Apple, pear, creamy citrus, 
berry, and yeast flavors. 

GREAT WITH Cheesecake, custard-fruit 
tarts, apple pie, buttery-crusted desserts, 
pumpkin pie, and English toffee. 


Port-style 

Sweet wines from Portuguese grape vari- 
eties, Zin, or Syrah, fortified with brandy. 
TASTES LIKE Dark cherry and berry flavors, 
with chocolate, coffee, and licorice. 

GREAT WITH All things chocolate, pecan 
pie, and mocha. 


Our dessert-wine picks 


Late-harvest 
Northwest 
[ Totem Cellars 
Elerding Vine- 
yard Late 
Harvest Viog- 
nier 2006 
(Columbia 
Valley; $28, 
375 ml.). Rich, 
honeyed 
a apricot nectar, 
: with a very 
long finish. 
Airfield Estates Ries- 
ling Ice Wine 2006 
(Yakima Valley; $28, 375 
ml.). Made from 
grapes that have been 
picked and pressed 
while frozen, ice wine 
(eiswein, the Germans 
call it) is intense—this 
one with floral aromas 
and minerally peach 
nectar flavors. 
Covey Run Reserve 
Semillon Ice Wine 
2005 (Yakima Valley; 
$22, 375 ml.). Concen- 
trated peach, apricot, 
and pineapple flavors 
wrapped in aromatic 
honeysuckle. 
Dry Creek Vineyard 
Late Harvest Zinfan- 
del 2005 (Dry Creek 
Valley; $30, 375 ml.). 
The only red in our 
late-harvest lineup 
offers berries, minty 
herbs, and chocolate. 
Greenwood Ridge 
Vineyards Late 
Harvest White Ries- 
ling 2006 (Mendocino 
Ridge; $25, 375 ml.). 
Honeyed evidence of 
botrytis, with great 
acidity holding the 
sweet apricot and 
melon flavors in 
balance. 
Heaven’s Cave Cellars 
Destiny Ridge Estate 
Vineyard “Make 
the Dash Count” 
“TIcicles” Riesling Ice 
Wine 2005 (Horse 
Heaven Hills; $39, 375 
ml.). Rich and honeyed 
but lively nectar of 
peaches, apricots, and 
tropicals balanced 
with a beautiful herbal 
minerality. 








St. Supéry Moscato 
2006 (California; $21, 
750 ml.). A lovely light, 
refreshing wine, with 
juicy peaches and 
litchi fruit and touches 
of pineapple and 
Orange zest. 


Sweet sparklers 
Mumm Napa 
“Cuvée M” 
nonvintage 
(Napa Valley; 

$19, 750 ml.). 
Toasty yeast 
and spicy 
apples 
followed by 
vanilla-laced 
peaches 
and pears. 

Domaine Ste. 

Michelle Extra Dry 

nonvintage (Columbia 

Valley; $12, 750 ml.). A 

pleasant bargain— 

yeasty pear aromas 
and toasty apple 
flavors. 

Schramsberg Crémant 

Demi-Sec 2004 (Napa, 

Mendocino, and 

Sonoma Counties; $38, 

750 ml.). This is your 

pumpkin pie wine— 

hints of warm spices 

mix with apricots, ripe 

peaches, and honey- 

suckle blossoms. 


Port-style 
Eos Zinfandel 
Port 2003 (Paso 
Robles; $30, 375 
ml.). Plush, 
textured 
palate of choc- 
olate, coffee, 
licorice, and 
blackberries. 
Robert Hall 
Vintage Port 
2003 (Paso 
Robles; $34, 750 ml.). 
Made from traditional 
port grapes, with an 
interesting mix of 
anise, herbs, dried 
cherries, and choco- 
late. = 
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Resources 





Following are sources for some products in this 
issue. Care has been taken to verify information, 
but info can’t be guaranteed. Items not included 
may have sources named elsewhere in the issue, 
have come from personal collections, or have 
been discontinued. 


NOVEMBER IN THE WEST Page 23: Handspun- 
hemp towels used as napkins ($22 each), pale green 
ceramic plates ($80 each), and ribbed-glass tumblers 
from Japan ($6 each) from the Gardener (thegardener. 
com or 510/548-4545). Motto bowls (59 cents each) 
and Rara wineglasses ($2.99 each) from Ikea (ikea.com 
or 800/434-4532). Page 28: Ribba extra-deep 19-inch 
square frame ($20) and Lack side table ($13) from Ikea 
(see above). Velcro sticky-back strips (velcro.com) 
available at hardware stores. Abrasion-resistant ¥/-inch 
plastic for tabletop from TAP Plastics ($12 per square 
foot; tapplastics.com or 800/246-5055) 
CRAFTY MAKEOVER Page 58 (left): Lotus fountain 
($579) from Fountain Depot (fountaindepot.com or 
805/208-4876). Page 58 (top right): Similar pots 
available from Asian Ceramics (asian-ceramics.com or 
626/449-6800). Fu dog sculpture ($39) from Fountain 
Depot (see above) 
TRANSFORM WITH COLOR Page 71: Cranapple 
paint on walls (item 1015; color is discontinued, but 
many stores can mix it or provide a similar shade) and 
Silver Lining paint on trim (item 32-32) from Pratt & 
Lambert (prattandlambert.com or 800/289-7728) 
Vintage photographs, homeowners’ own. Page 72: 
Contractor for kitchen was Matt Sears Wood and Metal- 
works (503/957-4649). Aged Mint paint (item 1B77) 
from Ralph Lauren Paint (ralphlaurenhome.com or 
800/379-7656). Silver Lining paint on trim and cabi- 
nets from Pratt & Lambert (see above). Rhodes pendant 
in Antique Black (item PD-14-1-4) and Opal glass shade 
(item OP-2250-09-4; $203 each light, as shown) from 
Schoolhouse Electric Co. (schoolhouseelectric.com or 
800/630-7113). Carrara marble tiles and counter from 
EuroStone (eurostoneinc.com or 800/632-5811); counter 
with drainboard fabricated by De La Tierra (503/720- 
6581). Mahogany counters by Hardwood Industries 
(hardwoodind.com or 800/745-6620). Thermador 
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stainless steel 36-inch range and chimney-style wall 
hood (thermador.com or 800/735-4328). Sub-Zero 
built-in refrigerator (subzero.com or 800/222-7820) 
with custom chalkboard front fabricated by W.H. Cress 
Company (whcress.com or 503/620-1664). Antique 
cast-iron table base with custom-honed Absolute Black 
granite top from Classico Marmo (503/233-0224). 
Page 73 (top): Refinished and painted antique table 
from Antiques & Oddities (about $1,350; similar items 
available; antiquewholesale.net or 503/222-4246). 
Kilim rugs from Pakobel (similar items available; 
pakobel.com). Vintage photographs are homeowners’ 
own. Looking for Home (acrylic on canvas) by Jody 
Katopothis (jodykat.com or 503/957-3167). Page 73 
(bottom right): Split Pea paint on exterior (item 16-28) 
from Pratt & Lambert (see above). Night Flower paint 
on door (item 1344) from Benjamin Moore (benjamin 
moore.com or 800/672-4686). Page 74 (top left): 
Colonial Red spray paint on lockers from Rust-Oleum 
(rustoleum.com or 800/323-3584). Filtered Sunlight 
paint on walls (item 2154-60) from Benjamin Moore 
(see above). Spellman light fixture in Matte Bronze 
(item CM-15-1-6) with shade ($162 as shown) from 
Schoolhouse Electric Co. (see above). Page 74 (top 
right): Five-Needled Pines paint on beadboard (item 
8205) and Luna Moth paint on walls (item 8192) from 
Sherwin-Williams (both colors are discontinued, 
but many stores can mix them or a similar shade; 
sherwin-williams.com or 800/474-3794). Bathtub from 
Sunrise Specialty (sunrisespecialty.com or 510/729- 
7277). Sage wall sconce in Matte Bronze (item WM-40- 
1-2.25; $109) from Schoolhouse Electric Co. (see above) 
with vintage shade. Rustic star from Cottage Gardens of 
Petaluma ($35-$175; similar styles available; cottage 
gardensofpet.com or 707/778-8025). Ribbon shower 
curtain in bright multistripe from Garnet Hill ($78; 
garnethill.com or 800/870-3513). Sussex towel bar, 
hook, and shelf from Pottery Barn ($24-$69; pottery 
barn.com or 800/922-5507). Page 74 (bottom left): 
Soothing Celadon paint (item ICC-95) from Behr (behr. 
com or 877/237-6158). Mendocino bed from Pottery 
Barn ($1,099-$1,199; see above) refinished in orange 
paint by Northwest Refinishing (503/670-0410). Eileen 
Fisher rippled cotton coverlet in soft white ($198) from 
Garnet Hill (see above). Nate Berkus chunky knit throw 
in turquoise from Linens ’n Things ($80; Int.com or 
866/568-7378). Drapery and valance designed by 


- homeowner and fabricated by Ginger Abernathy 


Creations (gingerabernathy.com or 503/788-1142). 
Page 74 (bottom right): Sugar Loaf paint on walls (item 
45-A; color is discontinued, but many stores can mix it or 
a similar shade) by Ace Hardware (acehardware.com or 
866/290-5334). Star light fixture from Sturbridge 
Yankee Workshop ($300; sturbridgeyankee.com or 
800/343-1144). Watercolor paintings (left to right) Life 
Is Good There and Greek House by Jody Katopothis (see 
above). Bottlecap and chain mail sculpture, Self Portrait, 
by Francesca Quagliata of 4th Street Design (4thstreet 
design.com). Coral ceramic garden stool from Cargo 
($140; cargoinc.com or 503/243-7804). 

NATURAL THANKSGIVING STYLE Page 76: 
Cotton-and-linen tablecloth ($132) and napkins 

($18 each) by Transylvanian Images and Coupe plates 
($26-$32 each) by Heath Ceramics from Spring (astore 
calledspring.com or 415/673-2065). Ella tumblers 

($42 each) and Vivian goblets ($52) by Juliska from 

Sue Fisher King (suefisherking.com or 888/811-7276). 
Plants and terra-cotta pots from Flora Grubb Gardens 
(floragrubbgardens.com or 415/626-7256). Vintage 








silverware and chairs are stylist’s own. Page 78 (top 
left): Napkin by Transylvanian Images from Spring 
(see above). Placecards by Maybelle Imasa-Stukuls 
(may-belle.com or 415/786-3515). Page 78 (top right): 
Napkin by Transylvanian Images ($18) and Heath 
Ceramics bud vase ($20) from Spring (see above). Gift 
card by Maybelle Imasa-Stukuls (see above). Plate and 
silverware are stylist’s own. Page 78 (bottom left): 
Heath Ceramics Coupe plate ($26) from Spring (see 
above). Wooden crayons from Urbanweeds ($27 per set 
of 12 or $2.50 each; urbanweeds.com or 206/632- 
7680). Silverware is stylist’s own. Page 78 (bottom 
right): Large ceramic bowl ($105) and plates ($26 each) 
by Heath Ceramics from Spring (see above). 
LABOR OF LOVE Page 95: Custom glass tabletop 
with Parsons base in natural steel ($380) and Milan 
chairs in chocolate leather ($199 each) from Room & 
Board (roomandboard.com or 800/486-6554). Five- 
pocket bread riser (table centerpiece) from Lime Stone 
($210; limestonehealdsburg.com or 707/433-3080). 
Page 97 (top center): Wood-fired Medio 110 oven from 
Mugnaini Imports ($3,550; mugnaini.com or 888/887- 
7206). Page 97 (middle right): Sectional sofa in 
chocolate leather ($7,400 as shown) from Bee Market 
(bee-market.com or 415/292-2910). Barcelona coffee 
table from Design Within Reach ($1,183; dwr.com or 
800/944-2233). Brindled Hide Rug ($675), throw 
pillows (price upon request), and round wooden tray 
($125) from Lime Stone (see above). Page 97 (bottom 
right): Vista chairs ($139 each) from Room & Board 
(see above). Page 98 (top): King-size B102 bed from 
Bee Market ($2,400 as shown; see above). Tuscan 
Cypress Grove photograph (over bed) by Andy Katz 
($1,600; andykatzphotography.com or 707/433-9396). 
Page 98 (bottom left): Monkeypod stool from Lime 
Stone ($293; see above). Page 98 (bottom right): 
Bench ($1,100) and cushion ($350) from Bee Market 
(see above). Page 99: Landscape architecture by 
Guenther Vogt (bouquets.org or 800/825-6768). 
A SEATTLE CHEF’S NEW THANKSGIVING 
Page 100: Cameron platter ($45) from Crate and Barrel 
(crateandbarrel.com or 800/967-6696). Vintage serving 
tools are stylist’s own. Page 101: Studio dinner plates 
in cream ($48 for four) and linen hemstitch dinner 
napkins ($54 for six) from Pottery Barn (see above). 
Page 103 (left center): Sausalito fish platter in Blanca 
($26) from Pottery Barn (see above). Page 103 (top 
right): Studio serving bowl($75 for set of three) from 
Pottery Barn (see above). Page 107: Nilsson round salad 
plate ($13 each) from Crate and Barrel (see above). m 
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ae perched ie Pe Cicmma alt 
PUitarony Lele MylIEC Mo tcom exes 2,500 to 4,200 square feet, and the 
special appointments youd expect in such impressive properties. 
Find out how to make your lakeside dream a reality by calling 


(209) 824-0501, or visit www.visitoakwoodshores.com 
































Two New LaKeFRONT GaTED CoMMUNITIES Now SELLING IN MANTECA 
From THe Mip $600,000s. 


LATHROP RD. 


MANTECA 
YOSEMITE AVE. 


- ([GAKWOOD 
120 SHORES 
@ E. WOODWARD RD. 


f McKINLEY AVE. 
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All square footage is approximate. Map not to scale. Rendering is artist's conception creantuarny 















































SPECIAL ADVERTISING SECTION 


FREE INFORMATION 


THERE ARE FOUR EASY WAYS TO REQUEST INFORMATION: 


1. VISIT WWW.SUNSETGETAWAYS.COM 2. CALL 800-967-3189 
3. MAIL THE ATTACHED POST-PAID CARD 4. FAX 888-847-6035 


To receive all informa- 
tion on a state or cate- 
gory, circle the state or 
category number. 


101 Destination: 
Southwest 

102 Cache Valley Visitors 
Bureau 

103 City of Palm Desert 

104 Fountain Hills/Fort 
McDowell Chamber 
of Commerce 

105 Glendale Office of 
Tourism & Visitors 
Center 

106 Inn of the Mountain 
Gods Resort & Casino 

107 Lake Havasu City CVB 

108 Mesa Convention and 
Visitors Bureau 

109 Navajo Nation 
Tourism 

110 Page Lake Powell 
Tourism Bureau 

111 Palm Springs, CA 

112 Rancho De Los 
Caballeros 

113 Red Rock Golf Trails 

114 Rio Rancho Tourism 
Division 

115 Sedona Chamber of 
Commerce 

116 Sierra Vista CVB 

117 The Inn of the Five 
Graces 

118 Tucson Convention & 
Visitors Bureau 

119 Westward Look 
Resort 

120 White Mountains 
Partnership 

121 Williams-Grand 
Canyon Chamber of 
Commerce 

722 Yuma Visitors Bureau 

123 Zion Country Action 
Tours 


% 
\ 


Visit www.SunsetGetaways.com for more information. 


124 Alaska 

125 Fairbanks Convention 
and Visitors Bureau 

126 Official Alaska State 
Guide 


127 Arizona 

128 Arizona - The Grand 
Canyon State 

129 City of Chandler 

130 Grand Canyon 
Expeditions 

131 Grand Canyon Red 
Feather Lodge 

132 Rancho de la Osa 
Guest Ranch 

133 Tanque Verde Guest 
Ranch 

134 Tempe Convention 
and Visitors Bureau 


California 

135 Bailey Properties Inc. 

136 Barona Valley Ranch 
Resort and Casino 

137 Beach House Inn, 
Hermosa Beach 

138 Blue Dolphin Inn - 
Cambria 

139 Calaveras Visitors 
Bureau 

140 California Visitor's 
Guide and Travel . 
Planner 

141 California Welcome 
Center - Oceanside 

142 Catalina Express 

143 Catalina Island's 
Hote! Villa Portofino 

144 Central Reservations 
of Mammoth 

145 City of Carmel 

146 Costanoa Coastal 
Lodge & Camp 

147 El Dorado County C of 
C and Visitors 
Authority 

148 Folsom Chamber of 
Commerce 

149 Furnace Creek Inn & 
Ranch Resort 

150 Hadsten House Inn & 
Spa 


151 Incline at Tahoe 
Realty 

152 Irvine 

153 Lake Arrowhead 
Communities 
Chamber of 
Commerce 

154 Lobos Lodge - Carmel! 

155 Mammoth Lakes 
Visitors Bureau 

156 Marin County CVB 

157 Martin Resorts - 
Pismo Lighthouse 
Suites 

158 Miranda Gardens 
Resort 

159 Monterey Peninsula 
Inns 

160 Monterey Plaza Hotel 
& Spa 

161 Pechanga Resort & 
Casino 

162 Pismo Beach 
Conference & Visitors 
Bureau 

163 Placer Valley Tourism 

164 Rams Head Realty & 
Vacation Rentals 

165 San Mateo County 
CVB 

166 Sand Pebbles Inn — 
Cambria 

167 Small Hotels of Palm 
Springs 

168 Solvang Convention 
& Visitors Bureau 

169 Sonoma Valley 
Visitors Bureau 

170 Temecula Valley CVB 

171 Truckee Donner 
Chamber of 
Commerce 

172 Westin Monache 
Resort, Mammoth 

173 Wine & Roses Resort 
and Spa 


174 Canada 

175 City of Nanaimo 

176 Great Northern 
Snow-Cat Skiing 

177 Poets Cove Resort & 
Spa 


178 Selkirk Wilderness 


Skiing Ltd. 

179 Tourism Richmond 

180 Vancouver, Coast & 
Mountains Tourism 
Region 

181 Wickaninnish Inn 


Guest Ranches 
182 Bar M Guest Ranch 


Hawaii 
183 Condominium Rentals 
Hawaii 
184 Island of O'ahu 
185 Kailua Surf & Sand 
186 Ma’alaea Bay Realty 
& Rentals, LLC 
187 Maui, The Magic 
Isles 
188 Napili Point Resort 
189 Ohana Hotels & 
. Resorts 
190 Outrigger Hotels & 
Resorts 
191 Starwood Hotels & 
Resorts Hawaii 
192 Sullivan Properties 
193 Turtle Bay Resort 


Houseboats 


194 Seven Crown Resorts 


195 international 
196 Fiji Escapes Travel 
197 Ville in Italia 


Mexico 


198 Rancho la Puerta 


Montana 
199 Travel Montana 


200 Nevada 

201 Nevada Commission 
on Tourism 

202 Reno-Tahoe, 
America’s Adventure 
Place 


203 Oregon 

204 Ashland Visitors 
Bureau 

205 Astoria Warrenton 
Chamber of 
Commerce 


206 Bend Visitor & 
Convention Bureau 

207 Lane County Oregon 
Visitor Information 

208 Mountain Crest 
Homes 

209 Oregon Coast Visitors 
Association 

210 Oregon's Mt. Hood 
Territory 

211 Riverhouse Resort 

212 Seaside Visitors 
Bureau 


Recreation Vehicles 


213 Go RVing 


214 Tours/Cruises/ 


Railroads 

215 Amtrak Cascades 

216 Sierra Madre Express 

217 Train Holidays - 
Mexico's Copper 
Canyon 

218 Train Holidays - 
Yellowstone & 
Glacier National Park 

219 Viking River Cruises 


220 Travel & Vacation 


Services 

221 Holiday Timeshare 
Resales 

222 Seabrook Rentals, 
Washington Coast 


Utah 
223 Park City Visitors 
Bureau 


Washington 

224 City of Gig Harbor 

225 Grays Harbor County 
Tourism 

226 Hotel Bellwether 

227 Leavenworth 
Chamber of 
Commerce 

228 Marcus Whitman 
Hotel 

229 MarQueen Hotel 

230 Olympia, Lacey, 
Tumwater VCB 

231 Port Townsend 


| | OQ OQ—( eee eeeeeeeOEOE 
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232 Snohomish County 
Tourism Board 

233 The Bellevue 
Collection 

234 Tri-Cities Visitors 
Bureau 

235 Winthrop Chamber of 
Commerce 

236 Yakima Valley 
Convention & Visitors 
Bureau 


237 fe Home Elevator, 
ne. 4 

238 Carlisle Wide Plank 
Floors 

239 Coldwater Creek 

240 Delta Faucet 

241 Eddie Bauer 

242 Incinolet Electric 
Incinerating Toilet 

243 Kuhn Rikon 

24a1.L.Bean _ dl 

245 Let's Gel, Inc. : 

246 Linwood Homes Ltd. | 


247 Milgard 
248 Schweitzer Land & 
Timber Co. 
249 Sentry Table Pad Co. 
250 ShowHouse® by 
Moen® 3 
251 Sundance Spas, Inc. 
252 SunPower ss 
Corporation % 
253 SunTechnics 2 
254 Superior Clay ay 
Corporation | 
255 Taylor Woodrow 
256 The Iron Shop 2 
257 Trilogy - Where 
dreams take Flight - 
258 VPI Pet Insurance — 


sab thao 


259 Dekstone by 
StepStone, Inc. 
260 Endless Pools 














‘Bedand 
'Breakfastcom 



























WIN A $100 GIFT CERTIFICATE TO BE 
| USED AT ONE OF NEARLY 4,000 
) PARTICIPATING BEDANDBREAKFAST.COM 


Se cemation from our advertisers featured 
1 in THE DIRECTORY will be eligible to win 
} aSi00 gift certificate redeemable for a 

} relaxing stay at one of nearly 4,000 

} participating bedandbreakfast.com 


Simply complete the form on the adjacent 
card and circle the advertisers you want 

0 receive FREE information from. Drop 
ithe postage-paid card in the mail. 


1See the back of the entry card for 
complete sweepstakes rules. 


ovember highlights 
KE IT A WEEKEND IN OLYMPIA, 
LACEY, AND TUMWATER, WASHINGTON 


ihe Mountains: The Search for Sasquatch, or 
ittend the 24th Annual Olympia Film 
vestival, November 2-10, 2007. Plan your 
weekend today! Call 877/704-7500 or visit 
Wisitolympia.com to request your 
ree visitor guide. 


ack riding, and more. Call 800/722-2500 
rvisit www.WestwardLook.com 


3 a 


In Tibetan tradition, we are graced with five 


ways to experience the splendor of the world: 


sight, sound, touch, taste, smell. 
Come experience them all at the luxurious 


Inn of The Five Graces 


located in historic Santa Fe, New Mexico. 


(505)-992-0957 


or visit our website at 


www. fivegraces.com 


Meet the 


Convention and Visitors Bureau 


Future R 


J 


888-746-7262 
Re ted t tet eee: 











Your De Varnorul 


Ws Wy Wy 


Hard 


Ne 


Inn of the Mountain Gods Resort i 
and Casino and Ski Apache are * 
a snow lover’s paradise. ee 





& 


Enjoy a ride on New Mexico's only Gondola 
or take one of 9 lifts straight to the top of ee 
Ski Apache at 11,500 feet. Once at the es 

summit enjoy 55 trails of var ifficulty. By 
Plus, our state-of-the-art sno aking : 
technology is the next best thing toa rain 
dance. We can make perfect ‘snow at 
temperatures up to 40 degrees! You'll also 
be stoked | to know that snowboarding is - 
_ allowed on the whole mountain or our 
exclusive snowboarding “Bone Yard”. 








\ MOUNTAIN GODS | 


RESORT & CASINO Bs 
oe Always In Season. # 
‘Mescalero, New Mexico near Ruidoso " 


servations call (888) ’ 721-9357 
; nof themountai com. 
po * 
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TUCSON FILM FESTIVAL 


WORLD GOLF CHAMPIONS: 
- ACCENTURE MATCH P 
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SEDONA Williams. 


erpame | THE BEST OE ROUTE 664 





Experience spectacular sunrises) and 
TWVgiitteane rade dale fori loitsy ahs 
rushine waters of Onk Crecicand) REEL 
ive ny setenl siarsy Of Sadar, 

fol eiuaatelias aie ining; 


For more information, please call 800-863-0546 ‘ 
or go to www.williamschamber.com j 


Call 800-288-7336. to receive 
your free copy. of te 
cee STOUT Cl 


ae rr GRAND CANYON STATE | Saund canvonevare | 
y of Arts and Culture 












OPEN STUDIO TOUR 
November 10-11, 2007 


PURO MEXICANO: 





November 2-8, 2007 


From the mystic 

red sandstone 
buttes of 

LYCoLaT Tra etay ence ae 
On Usain aU 
of Canyon de Chelly, 


EL TOUR DE TUCSON 
November 17, 2007) 


CHAMPIONSHIP 
February 18-24, 200 








Lake Havasu, a truly unique Arizona destination, 


is custom made for a variety of outdoor activities 
on the water and ashore. Enjoy golf, fishing, 
watersports, sightseeing, a variety of great 

; ; FOR YOUR FREE "DISCOVER NAVAJO 
restaurants and lodging, and one of the VISITOR GUIDE, CALL (928) 871-6436 


; : ; . yay nm KOe 
Southwest's most famous historic attractions — " A 
- ae ; a Navajo Tourism P.O, Box 663 
the London Bridge. Of course, you may just eS i Window Rock, Arizona 86515 
want to put your feet / d ; 
uc ‘ oe on up and take it easy. tpt— 
Which is perfectly US: 


See Natural. Arizona. fina veins: 





www.visitTucson.org 








Put MeO SOUTHWEST 


FOUNTAIN HILLS 
ForT MCDOWELL 


Make your next destination 
the original Arizona Southwest. 


Join the Yavapai for Orme 
Dam Victory Days, November 18 — 20. 


A truly majestic and peaceful destination, 
Fountain Hills & Fort McDowell is a 
place of harmony and spectacular views 
just off the beaten path and northeast of 
Scottsdale, Arizona. Escape the city life 
for a look into a day of Yavapai celebration 
including a weekend of rodeos, parade and 
carnival enjoyment, cultural performances, 
frybread contest, and concerts. 


visitfhfm.com + 480.837.1654 


Fill your life with memories of Arizona‘s White 
Mountains. From the world's largest stand 
of ponderosa pines to fabulous freshwater 
fishing, this is TRUE ARIZONA. Discover 
coo! mountain air, crystal-clear streams 
Felony <0] a 1p 11916 Banh) Col Sam nL Conia em fea] eed (Lome) 
horse. Ski to your heart's content ~Arizona’s 
White Mountains is the real West filled with 
storied pioneers, hard-working ranchers and 
authentic tribal people. 





ARIZONA'S WHITE MOUNTAINS 


Show Low + Pinetop-Lakeside + Snowflake 
BEN aeee) Telit (-ta dil tle lee ey emer iba 


re) SMe eee eo teeta) 
White Mountain Apache Tribe 


VAIN TT ens 
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CONVENIENT 
SMART 
MESA ARIZONA 


Discover the heart of the Valley, just minutes from 


Phoenix. Come for the convenience. Stay for the value. 


Sauer MESA 


(Pdi. \RIZONA 


CONVENTION AND VISITORS BUREAU 


VISITMESA.COM/PACKAGES 


Bes eecpeay act of 
the Southwest 





Experience the lush Sonoran Desert set against 
a picturesque mountain backdrop. Explore our 
nature trails on foot or horseback. Enjoy 
award-winning cuisine. Spoil yourself 


in spacious guestrooms and our full-service spa. 


D LOOK RESORT 


800.722.2500 | 520.297.1151 
T n, AZ 85704 | WestwardLook.com 


o unset yvembder 200 





For more information on Yuma and all we 
have to offer, contact the Yuma Visitors Bureau 
1.800.293.0071 (Operator 371) 


www.VisitYuma.com A 


eae 
EU 


READY TO PLAY? 


Everyone in Glendale is geared up for the 2008 
ATT Ta ee eM UCN MO em mE 


HMM UNCER ROM M Mts 


NVLONT 





To get information for your adventure call: 


1.888.261.PAGE(7243) 


Page Lake Powell Tourism Bureau 
P.O, Box 727 
Ce Male itid 
Page,AZ 86040 
www.pagelakepowelltourism.com 


GRAND CANYON STATE 


ee ZION COUNTRY 
ACTION TOURS 


all or visit the website for quotes 


8.ZCAT 





| Pea it Fx. 





Dance. $ Gol if Swim. 
em. 





aw 
PALM DESERT | 
CALIFORNIA % : 
For a Free Vacation Guide =a , 


800 873 2428 has to offer! 


www.palm-desert.org/ssc 














a _ THE MOST SCENIC WAY TO YELLOWSTONE AND JACKSON 


—— Faye and play awhile 


www.topofutah.org | UOTAH | 1-800-952-UTAH (8824) 


LIFE ELEVATED 
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FAIRBANKS 


ero 7a AMON RAPER oe ae 


1-800-327-5774 
www.explorefairbanks.com 















EXPLORE 
GRAND CANYON 
BY RAFT 


ALL INCLUSIVE EXPEDITIONS 
Free Color Brochure 


GRAND CANYON 
EXPEDITIONS 


Authorized Concessionaire of The National Park Service 


Outfitters for the 
National Geographic Society, and others 


Toll Free 1-800-544-2691 
www.gcex.com x 
or write P.O. Box O Kanab Utah 84741 


Miranda Gardens Resort 


Located on The Avenue of the Giants 


We offer 16 antique 044 
furnished cabins to : 
accommodate the most 
discerning guests. All 
with private baths, tv, 
refrigerators, private patio | 
or deck and coffeemaker. 
















Let the redwoods soothe your soul! 
Where you can step back into 
time while enjoying the 


| 

| 

| imenities of today! 

| P.O Box 186 

| Miranda, CA 95553 

| wWW.mirandagardens.com 

| __ (707) 943-3011 
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FALL BEACHFRONT GETAWAY 


$175 / NIGHT 


SPACIOUS 2-ROOM / 2-BATH 
SUITES (950 sq. FT.) 
* 


FAMILY PLAY DECK WITH 
BADMINTON, PING PONG, 
PUTTING GREEN AND 


LIFE-SIZE CHESS 
e 


HEATED POOL / SPA 
° 


FITNESS ROOM 
° 


COMPLIMENTARY EXTENDED 
HOT CONTINENTAL BREAKFAST 


800-245-2411 
eae 
WWW.PISMOLIGHTHOUSESUITES.COM 


King Oceanfront Suite. Valid Sunday through 
Thursday, based on availability, some restrictions may 
apply, taxes not included, not valid on holidays or 
special events. Valid through 12/30/2007 


Winter Fun - Quaint Historic Downtown 
Six World-Class Ski Areas 
866-239-5605 www.truckee.com _ 
TRUCKEE DONNER CHAMBER OF COMMERCE 


INCLINE AT 
TAHOE REALTY 


INCLINE VILLAGE Vacation Rentals 


Homes, Condos, Chalets 
NORTH LAKE TAHOE EON ME 
(888-686-5253) 
m Www.InclineAtTahoe.com 





When the menu says “fresh”, 


it’s not kidding. 


CARMEL 


BY-T HE-SEA 


Exclusive specials on the best of 
Carmel-by-the-Sea available only at 






www.Carmel!California.com 


MONTEREY PENINSULA INNS 
RUN AWAY, . 
TO MONTEREY 


Cerone 


BST eo Can 


WALK TO BEACHES 
uarium Tickets Available 


Holidays/sp. Events lh 


PPT) ee (800) 575-1805 
www.montereyinns.com 











Novato CHAMBER OF COMMERCE 
800/897-1164 
www.tourism.novato.org 


Makin County Visitors BUREAU NORTHERN CALIFORNIA 
866-925-2060 = : S 


www. visitmarin.org 
VALUE RATES AVAILABLE MID WEEK ! 








come for your sense: 


/ Make Your Day - | 
Revisit | 
Lobos Lodge 
in beautiful 
































Jobos| 


limentary continental breakfast Py 
: entary off-street parking Jodge There are countless fun and inspiring 


cean Ave. at Monte Verde things to do in California’s Calaveras County. 
4-3874 www.loboslodge.com Find your favorite at GoCalaveras.com 


i.) 9) 





Wm 
i Go Caving ~ \| 
History, live music, great shops, fine it 
dining, water sports and so much more. INH 
Just 20 miles outside of Sacramento, 







Enjoy s and golf o Call Toll Free 
































the Monterey Bay. Large 800-225-3764 Folsom has something for all your senses 
= selection of properties. to receive your particularly your sense of noses: 
. h Visit our website for more information at 
Bailey Property Management Cea VISITORS BUREAU visitfolsom.com | 
www.baileyproperties.com ye : : -¢ i 
1-800-347-6830 *- visit GoCalaveras.com 800.377.1414 visitfolsom.com 1 
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Discover the 
Pace or Nature... 









| Fiomel Dorado Hills to Sout 
| Lake Tahoe and throughout 
the county you will find unique 
| shopping, Holiday events and 
fun for the entire family! 


. | in 
Kd Sa 


| : eo ~~ BE \ Va ol eget) 
bog : St 2001 Rossi Road 
Pescadero, CA 94060 





| bed & breakfast inns 
| goldcountrylodging.com gi tranquility ; 





exists. 






Choose from a wide selection 
of face, body, hand and foot 
treatments in a beautiful and 


unique environment. 


| 
winerose.com 209-334-6988 
L OLD) | CyAL Mn OsRaNeIEA 
aes 








! = Bion EPR 
(8) 


| ; visit-eldorado.com $$$ 








| Se ers 


| eee a rl Ta Co Fe ee 


fine wines & dining 


sequoiaplacerville.com Miaes Ronn Seca Vale ne 


perfect blend of rural charmand metropolitan 


excitement. 


eS Historic downtown districts + art galleries + boutique 
visit eldorado.com wineries + Thunder Valley Casino + year-round golf 


and sports + Westfield Galleria at Roseville + festivals 














| | Be : ates Fall Events: ee is Bar M Ranch~ 
Visitor’s + Autumn Art Tour - Nov 9-11 For a Free ‘ Slice wet 

. + Cowboy Poetry - Nov 9-10 Placer Valley ‘ : see: 

aed | “Hinoter sive) Viera roo es 

+ MandarinFestval-Novi7-18 1-800-773-0522 dule mach eal 






| 
| | Bs 0 f r| bs) re 6 2 vs ) www.placertourism.com/ festivals Dieu of Readiern OR. 
| 
| 
| 


HI| Dactmain Das sent = valenieneadilicatmrad »rall «or n= 995 a o Reacrhirvac 
i 150B Sunset November 2007 Sse Fostpaid Keader service Card or Call 1-GO0-967-3189 for Free brocnures 
































ISLAND OF MAUI 


BRITISH COLUMBIA, CANADA 









REP aie 


avy 
ma 


| 







rl ee} im 1. iC h | b 
$ Rale good 
IBR Condos from /n t Wes ) » 
www.crhmaui.com/sunset 


y Condominium Rentals Hawaii 
Maui's condo experts! 1-800-367-5242 


WEST MAUI CONDOS 
& Sunsets, Beaches, Golf and 
panoramic oceanviews. 


Ueto tetomi si) yan lea 


Sullivan Properties, Inc. © www.MauiResorts.com 








Maui's Best Kept Secret 
Maalaea Vacation Rentals 
1,2 & 3 Bedrooms 
On the Beach 
aalaea Bay Realty e Rentals xc 
1-800-367-6084 www.maalaeabay.com 


a si as 
LJ eee) 




















4 —Sunset Getaways™ 


VANCOUVER seis eouuma Your next vacation could be 


Ul things are possthle! 2 ne ae 
aaa SunsetGetaways.com — 


Sune 





For FREE travel info, visit TWAWAWAceis) exeneoyi) 





ISLAND OF MAUI 


st . ZA ff 
“tee Discover the 


ISLAND OF OAHU 








ISLAND OF MAUI 


Peon View Suite Including Car 


All the comforts of paradise, a complete 


included in our daily rate. Two-Bedroom units 
from $289 daily, including a full size car. 


Belt See Plas Sa aout yeitwect 


a 
Peak poly. 


Brey Tatra 


ISLAND OF OAHU 


PARADISE ON THE BEACH 
LUXURY VACATION HOME, 8 bedroom, sleeps up to 14 on 
famous Kailua Beach. Surfing, swimming, sailing. 

Just minutes from shopping, Waikiki and Honolulu Airport 
Swimming Pool & BBQ. 2 Bdrm. Guest House also available. 
Call for color brochure 
V. Wong (808) 595-3168 
15 Homelani Place, Honolulu, Hl 96817 
Web Site: http://www.808.com/hp/kailua/topmost.html 














¢ 

OUTRIGGER 

REEF 

New beachfront rooms in the new Waikiki 
Enjoy the revitalized Ocean Tower at Outrigger Reef in 
Waikiki. You can be the first to experience 200 luxury 
rooms and suites right on the beach. With Waikiki Beach 
Walk® right across the street. From $175,* including 
breakfast buffet for two. 


Call any travel agent, 1-800-OUTRIGGER or visit 
outrigger.com 








Q een res 
7 RETA OET leg cos) 


*Promotional rates valid through 12/21/07. Subject to availability 
Taxes not included 


HAWAII * AUSTRALIA * NEW ZEALAND » FIJI * TAHITI + BALI 


To advertise in The Sunset Travel Directory,® call 1-877-748-0737 
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Plan your stay at OHANA hotels 
in six great Waikiki locations. 


No matter which you choose, 
our new OHANA Waikiki 
Connection will make it 

even easier to connect with 
the true spirit of Aloha. 


OHANA Waikiki 
Connection 
Every guest will enjoy: 
¢ Free Waikiki Trolley Pass 
¢ Free local telephone calls 


e Free telephone calls to the 
U.S. and Canada 
° Free Internet access 
® Free in-room coffee 
and tea 
e Free local newspaper 
¢ Free use of in-room safe 


OHANA 


HOTELS:RESORTS 


ohanahotels.com 
BBLORe Ya yl) 


© Outrigger Hospitality. 
Always a warm island welcome. 


True Hawat'l 


True Hawai'i is pristine, North Shore beaches. It's unobstructed views of a crystalline ocean. 
It's quiet luxury and thoughtful’amenities. It’s the warm-welcome that tells you that 


you've come to a place like none other. 


Turtle Bay Resort is true Hawai'i. 
www.lurtleBayResortSunset:com | 866.827.5325 


y 


a asl roy etre a a 


true hawaii 


97-091 Kamehameha Highway, Kahuku, O’ahu, HI 96731 


Please contact your Travel Professional or contact Turtle Bay Resort for reservations. 
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Discover a Great Destination. 
Support a Great Cause. 


This Fall, select 
O’ahu partners join in a program 
- Travel Pink, Travel O’ahu - 
to support the Hawai‘i Affiliate of 
Susan G. Komen for the Cure. 










For details go to: 





i.comi/ tr 
UeVUiTis ti 








Book early and enjoy complimentary 


eael gam sour nena tol SEO ViNa elo) h toy. 64 


opper 


4 ApRIL 14, 2008 & 7 OctoBER 27, 2008 








Classic American Holidays by 
‘ Vintage Streamliner Train & Steamboat 
BIDWELL MARINA 


LAKE OROVILLE 
California's Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (530) 589-3152 
www.GoBidwell.com 
REAL ESTATE INFO? JUST ASK! 

















FEATURING - 


% Special classic Streamliner ‘Steamboat Express’ a A stoning Pan OER flee ea 


ayer : Canyon of Mexico by the Chihuahua al Pacifico 
me nee: club cars and Pullman sleeping cars Roibosd and Bolland Ametea livie’s ins Ooseinn 
‘0 or from many Steamboat voyages, the perfect 
beginning, or end, to a nostalgic holiday. FEATURING - 
Fully hosted from start to finish by professional & Fully escorted from start to finish! 
tour host with fine dining, grand hotels, most £3 Complete transit of the fabled Chihuahua al 
meals and comprehensive sightseeing included. Pacifico Railroad over its entire length with more 
Convenient departure points including Chicago, than 35 bridges and 86 tunnels. 
Cincinnati, Seattle, Portland, St. Louis, Pittsburgh, 8 Deluxe accommodations in El Paso the evening 
Drift Away With Us. MISA Q5Nia | Memphis, and New Orleans. before departure. Hotel stays in Chihuahua, 
a roctee tt CROWN Special Steamboat vacations to the great National Creel, Divisadero, El Fuerte, and Mazatlan. 
SMM — Parks including Yellowstone, Grand Teton, Glacier ® Rare Fournight passage from Mazatlan to San 
eee ; National Fark and the Great Smoky Mountains Diego aboard the ms Oosterdam of Holland 
that only Uncommon Journeys offers, eine 


B® For a FREE Cotor Brocuure CALL: For a FREE Cotor Brocuure CAL-: 
UNCOMMON JOURNEYS UNCOMMON JOURNEYS 


1-800-323-5893 1-800-323-5893 


UNCOMMONJOURNEYS.COM WWW.UNCOMMONJOURNEYS.COM 
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SCHOOL & CAMP DIRECTORY 


INTERNATIONAL TRAVEL 


For 33 years we’ve been 
helping young people, ages 
12-19, realize their true 
potential. 

PROGRAMS FOR ~ 

* ADD/ADHD Teens 

+ Underachievers 


+ Leadership & Character 
Development 


+ College Preparatory Curriculum 
ACTIVITIES INCLUDE ~ 

+ Competitive Sports 

+ Equestrian, Mtn Biking & More 








JUST FOR YOU 














Luxury villas and 

apartments by the 

sea, lake, or in town. 
Create and book 

* your dream vacation. 
Only at Ville in Italia. 











NCA Accredited 
Continuous Enrollment 





admissions@ocrs.com 


(928) 634-5571 www.ocrs.com. 








VILLE in ITALIA 


www.villeinitalia.com 
tel: 818.879.0493 
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INTERNATIONAL TRAVEL 





Did you know that 






| The world’s leading 
river cruise line...by far 


| 
i 
} 
J 
' 
| 
) 
} 
| 


the School & Camp 






Directory 






* 5 new itineraries for 2008 

+ All river-view staterooms 

* Gourmet regional cuisine and 
| traditional favorites 
« Included tours with English-speaking guides 
| Call now for your FREE DVD 


| 1-877-523-0575 

or visit online dvd. vikingrivercruises.com 
or return the coupon below 

1 } *Savings per stateroom; expires Dec 19, 2007. 

Restrictions apply; call for details. 





has appeared every 






month in 





NAME 


I\| few ~=ADDRESS 











STATE 


SunsetGetaways.com 


lude your email to receive 
Insider Specials” as well! 





| Mail to Viking River Cruises 
700 Canoga Ave #200, Dept. 1107H 
Voodland Hills, CA 91367 uikingrivercrusses.com 
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Red Rock 
acanyon School 


Hope for the future... 
Healing wounds from the past 


¢ Boys and Girls 12-17 

¢ Strong Therapeutic Environment 
¢ Life Skills Development 

e Accredited Academics 

¢ Substance Abuse Treatment 

¢ Family Involvement 

¢ Athletics 


“Preparing Youth for success” 


1-800-635-4441 


www.rrrtc.com 





(OU ri WEEN 
HEADED FOR DISASTER? 


AFFORDABLE OPTIONS 
FOR TEENS IN CRISIS 


www.theacademyusa.com 


1-800-808-7515 
cracademy 








NOT EVERY PROGRAM 

WILL HELP YOUR TEEN! 
Your choice can make the difference 
between his/her future success or failure! 
* Mistakes are costly in dollars and time. 
* Mistakes deepen suffering. 
Before making this important decision, 
consider all the options. 
The right choice for your child depends on 
many factors. 
Virginia Reiss has helped over 5,000 
families make these difficult decisions. 
Virginia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologist #LEP652 

www. VirginiaReiss.com 





ADVERTISERS IN THIS 
SCHOOL & CAMP DIRECTORY 
cheerfully will send complete informa- 
tion, including rates, reservations and 
accommodations, upon request 





Love 
should never 
be tough. 


When treating kids, Montcalm 
Schools approaches things differently. 
Instead of punishing children, we 
help them transform values and 
discover hope. We involve family 
to ensure that everyone is part of 
the healing process. This strength- 
based approach is based on Starr 
Commonwealth's 94-year model of 
success. At Montcalm Schools, we 


make sure love is never tough. 


Medlin 


SCOT OFA, 
FOR BOYS AND GIRLS 


866-244-4321 


www.montcalmschools.org 








& OUTDOOR LIVING 


Al Velie 


eo 
L, 


yw) 
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Bay) Treadmill veld pecinc cma 


Swim against a smooth current adjustable to 
any speed or ability. Ideal for exercise, water 
aerobics, rehabilitation and fun. Just 8' x 15', an 
Endless Pool® is simple to maintain, economi- 
cal to run, and easy to install inside or out. 


Already own a pool? Ask about the FASTLANE 


For Free DVD or Video Call 
(800) 233-0741, Ext. 5182 


Visit www.endlesspools.com/5182 


@e@e@e@e@eeeeeeeeee ee @ 
REDWOOD or ALUMINUM = 


GREENHOUSES e 
America’s BEST Values! 


GROW YOUR OWN FRESH ORGANIC FRUITS & VEGETABLES 
OR BEAUTIFUL ORCHIDS AND TROPICALS IN YOUR EASY TO 
ASSEMBLE SANTA BARBARA BEE ous KIT. 





ae oe oe a 

FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 

website: www.sbgreenhouse.com 

SANTA BARBARA GREENHOUSES 

721 Richmond Ave.-S_ Oxnard, CA 93030 @ 


hs os P 
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* Portable outdoor gas fireplace 

¢ Propane and natural gas compatible 
° Direct from factory 

* 20 — 40% off retail 

* Entertain day or night 


¢ Many styles available to suit any décor 


ORDER ONLINE TODAY 


PATIOEMBERS.COM 





| Mailing List Preferences 


We sometimes make our subscriber list available to 
carefully screened organizations whose products and 
services‘may be of interest to you. If you prefer not to 
have your name made available, please write to 


SUNSET Customer Service 
PO. Box 62406 
Tampa, FL 33062-4068 


If you would prefer not to receive 
mailings from any company at all, please write to: 


Mail Preference Service 


PO. Box 9008 
Farmingdale, NY 11735 















































Direct Marketing Association 
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Nyeee cal hist a et Hot wea 
Classic Wood od 1 
Cozy Wood di Hea 


:} 
Aj AA a 


25 Years 
Made in 


USA! 


Natural, wood-fired hot tubbing in beauti 

Cedar Tubs at half the price of plastic spas. Ingenious 
underwater wood stove gets water piping hot fast for mere 
pennies Perfect relaxation...hot water & crackling fire. 


/ 
g 


aww Soiielit com meP SUOTYC 





" Sunset's 3rd edition of Patio Roofs & Garden's 
has more than 20 complete projects’ including 
pergolas, entryway arbors, patio roofs, and 
bench arbor structures. From laying a founda- 
tion to adding the finishing touches, this books 
provides everything you need to plan and build a 
practical and attractive addition to your out- 
door life. 


$16.95, 160 pages 


AVAILABLE AT YOUR FAVORITE BOOKSELLER OR VISIT US ONLINE 
AT WWW.SUNSETBOOKS.COM. 





tice 


aCe tec m gebatta cele 
etek Ore) ele Cae Lae abel 


Innovative. Durable. 
Non-Combustible. 


Finally, a stylish alternative to wood 


decking for both high and low decks. 


800.572.9029 
www.dekstone.com 


SSO aL NHMRC 





SHOPPING DIRECTORY 


9-DapDeive") 
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ailable 


Guaranteed Quality 

and service from America’s 

premiere table pad company. 

Free measuring service is available in most metro areas. Your 
satisfaction is guaranteed with our 30-year limited warranty 


@ CustomTable Pads 
1-800/328-7237 ext.281 


www.sentrytablepad.com —___ 


LINWOOD 


custom homes 


Post and Beam, Timber Frame, and Log 


888-546-9663 © www.linwoodhomes.com 













Wilt Suspension Bowl by 
a a 
is LBL Lighting 


ees 
% 


: 
Exceptional Quality Nationwide 


The Best In Classic Contemporary Lighting 
@ Lumens.com 


LIGHT + LIVING 





JOHN gd CHRISTIAN 


DESIGNERS & CRAFTSMEN 
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DATE 
e IN ROMAN NUMERALS! 


December 11, 1998 
XII XI MCMKCVIII 


FROM $590 
AVAILABLE IN STERLING, GOLD & PLATINUM 





en CATALOGUE 


RINGBOX.COM 1-888-646-6466 ] 
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Carlisle” Old Growth Hickory 7 © 
Gare Pe oe Ned mr c 


The original source of wide any floors 


since 1966. Call for your free portfolio. 
866-595-9663 


Wide Plank Floors’ 


Finely crafted. Trusted for generations. 


ATLANTAGA DENVERCO STODDARDNH 


© 
By buying products made 
with the FSC label you 


are supporting the growth 


FSC of responsible forest 


management worldwide 
SW-COC-002350 
© 1996 Forest Stewardship Council A.C. 


www.wideplankflooring. com 
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Enjoy the 
convenience, 
cleanliness of 
INCINOLET in your 
cabin, home, or boat. 


INCINOLET incinerates 
waste to clean ash, 
only electricity needed — 120 or 240 Yells 


INCINOLET — stainless steel, American 
made for years of satisfaction. 


Call 1-800-527-5551 www.incinolet.com 


RESEARCH PRODUCTS 
2639 Andjon + Dallas, Texas 75220 


To advertise in 





SHOPPING DIRECTORY 


We make installing a Spiral straightforward. 


een ere , on Spirals Teed 1 


tod ; } td é Ut 


$495 DM bYER | = SSI cr 


SECS Sees) NEA CcS ed OCS 
3'6" to 7'0" g J ~§ 4'0" to 6'0" “| 40" to 6'0" my 
CMa cattle | = -<f eAll Oak is STS UT eee 
UTS go fe US Construction \X 


The best selection, quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of-the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 


height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 
Call for the FREE color Catalog & Price List: 
7- 800- 5 23- 7 4 2 a Installation Video featuring 
"€ . Ask for Ext. $ “The Furniture Guys” 
or visit our Web Site at www. ThelronShop.com/S 


Main Plant & Showroom: Dept. S, P.0. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 


THE IRON SHOP’ 


“The Furniture Guys” is 
a registered trademark 





Delriaiy led Felsina The Leading Manufacturer of Spiral Stair Kits® Suen 


and Joe L'Erario 





Enjoy Freedom of 
Movement with the 


World’s #1 Stairlift 


Live worry-free in the home of your 

choice with a Stannah stairlift. Features 
include swivel seat, battery operation, ty 
easy fold-up, and sleek design. 


For a free brochure, call ACME Home 


Elevator — your exclusive dealer for 


Stannah lifts — today. 


CA. LIC. #521967 
RL UIE Tad 
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“Custom Tailored” Table Pads 


Elegantly handcrafted to fit any type table. 
Priced 20% to 50% below retail stores! 


Shipped directly to your home, 


Your satisfaction guaranteed! 
Lifetime Warranty. 
@ Made in the USA. 


Get the protection your table dese 


Request your FREE CATALOG for more details. 


HOTT LCE CMDS Una SUC Ct Se ce rai 


You don’t have to sacrifice appearance to have Rumford 
performance. The system designed over two hundred 
years ago by Count Rumford operates as well as it 
ever did. And, it can be configured to complement Testes 
any décor. There’s even an easy-to-assemble 

prefab herringbone option. 
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- Marble - Granite - rape - Mirrors - Wood - 


Superiat ie(orns 


| 
| = 
| hee ety ° panic Designs Custom Laser Etching 
| (740) 922-4122 e (800) 848-6166 © PO Box 352 ¢ Uhrichsville, Ohio 44683 
www.|ID-Laser.com 877-682-8811 


| a re so 2 CHEF’S MAT by GEL PRO BL ACK’S 





ARMWOOD! Beams 
© Rustic Wide 
, | Plank Flooring 





2 p P 2 Finally, you can spend time in the kitchen 


creating your favorite meals without the pain 






and discomfort caused by hard kitchen floors! 
As seen on HGTV, Gel Pro Mats are filled 
| with a soft gel that makes standing on even 
3 | the hardest kitchen floor a pleasure. These 
innovative mats are scientifically engineered 


to absorb shock and reduce pain-causing 





pressure. Enjoy time spent in the kitchen 
even if you suffer from back pain, foot pain or 
| arthritis. Gel Pro Mats have a beautiful Woven leather look with a non-slip bottom that is 


resistant to mold and mildew. Unlike typical kitchen 


Written by women for 
; women, this book gives 
sauce spills—clean-up’s a breeze! Available in a oe you the whys and 

| : Yap 
; Ai hows that other books 
wide selection of colors and sizes. Proudly made in : 1 , AS A EAE: 


the USA. Makes a great gift! — © ona detailed instructions 
on everything from 


Order today at www.gelmats.com, or call cS simple fixes to more = 
complex projects. Do It Herself elaborates on 
1-866-GEL-MATS (435-6287). : what tools work best for a woman and why, how 
to succeed in do-it-yourself projects, and when to 
call.in outside help. This is a must-have-reference 


Moving? avoid interrupted service. for all women. 
Notify us eight weeks before moving. 


floor coverings, don’t worry about red wine or pasta 










Custom Home Packages Send your Sunset address label, new oe a a 
| Your Plans or Ours f 
Call for Information address and moving date to P. O. Box 






4-800-4-U-Build 
|| www.endeavorhomes.com 


62406, Tam pa, EE 33662-4068, Available at your favorite bookseller or visit us 












Attn: Change of Address online at www.sunsetbooks.com. 


Dealer Inquiries Invited £ 
p, P.O. MOXIE NE Oroville CA 95965 _ 
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CLASSIFIEDS 





ART / ANTIQUES / COLLECTIBLES 





EDWARD S. CURTIS LITHOGRAPHS 
50 Limited Edition images. Catalog: 
~ (888) 755-8755 www.CurtisLithos.com 


BLINDS / SHUTTERS 








TodaysBlinds.com Best Selection and 
Price See new Cordless Blinds and Shades! 
New Motorized Shutters Now Available! 

We Bring The Store to You! 1-888-99 TODAY 


Franchises Available! 


P ‘CARPETS / RUGS / FLOORING 





1-800-789-9784 CARPET, Ceramic, 
4 Tile, Wood, Rugs. 5% over cost! 


American Carpet Brokers. 


CARLISLE WIDE PLANK FLOORS 
Carlisle has been hand crafting traditional 
) wide plank floors for nearly 40 years from 

_ hand selected Antique & Old Growth 


; pines & hardwoods; crafted in widths 


from 4” to 20”. We ship anywhere with 


‘installation & design options for any style 


_ home. Free portfolio. 866-595-9563 


| 
| 
, 


Pere ob HY Ot 4 


www.wideplankflooring.com 





CARPET BARN - Buy all major brands at 





tie? 


_ wholesale. Largest selection of berbers 


| 
i 


a 











_ instock. 800-345-0478. 


) www.carpetbarnusa.com 


ie 
be 
| CHINA / CRYSTAL / SILVER 


DISCONTINUED AND Preowned 


tec 


_ Dinnerware. Buy and sell by the piece. 


-EDISH 1-888-757-8282, www.edish.com 





| DISCONTINUED PATTERNS 
2 
; - Glassware - Flatware. 


1 ‘Set Your Table - Directory of Dealers. 














®) wwwssetyourtable.com 


LENOX, SYRACUSE, Oxford, Gorham 
| discontinued china. Lenox crystal. Buy/Sell. 


; “¥800-619-6226. www.ceeceechina.com 


SUNSET CLASSIFIEDS rate is 

er word, 10 word minimum. 

fo aor more issue placement. 
ject to publisher’s approval 
ing for consistency. 

e, Inc. and Sunset Magazine 
responsible for typographical 

'S OF response. Prepayment is 

d for all ads. For rates and 

n, call Jada Jackson at 
PEOPLE, INC., 800-542-5585, 
; Fax: 203-853-2966, 

J |: jjackson@mediapeople.com 


To advertise call Te Yefee Pest 


FOR SALE 


$soo!! POLICE IMPOUNDS! 
Cars/trucks from $soo! 


For listings 800-749-4260 xV928. 


GARDENING 


CHAKRA FLOWER ESSENCES. 
Shamanically summoned from 7 roses. 
866-216-0335; www.LunaFina.com 
FREE SWEET PEA FACT KIT How to 
grow beautiful fragrant long-stemmed 
sweet peas. enchantingsweetpeas.com 
(800) 371-0233. 


LANDSCAPE DIRECTORY 
LANDSCAPENETWORK.COM Find a 


landscape contractor in your area. 


WWW.3RLIGHTING.COM 
ORGANIC fertilizers, indoor lettuce, tomatoes, 


hydroponics. Vegetables all year. 


GARDEN RELATED 


DEER DAMAGE? Virtually Invisible Deer 
Fencing. Easy Installation. 1-800-BIG-DEER, 


www. bennersgardens.com 


GIFT PLANTS 


LIVING SUCCULENT Wreaths, Christmas 
Cactus, cacti and succulent plants. 


www.cactuslimon.com 


GOURMET FOOD 


UNIQUE GIFTS seasoning blends, herbs, 
spices, coffee, nuts, and candles. 


spiceplace.com/sunset 


HELP WANTED 


$400 WEEKLY ASSEMBLING PRODUCTS. 
For free information send SASE: 
Home Assembly-SS, Box 216, 


New Britain, CT 06050-0216. 


INTERIOR FRENCH DOORS 


Ambiancedoors.com Beautiful interior 
French Doors, large selection, affordable, 


great service, high quality. 


PETS 


DISCERNING PET Lovers wanted - 
Fine China for your cat or dog, 
ChillyChow, Babuware and BabuForYou. 


www.BabuForPets.com 


REAL ESTATE 


ESCAPE TO MONTANA, WYOMING, 


Affordable Land, Owner Financing 


Available. www.rmtland.com 


OREGONRANCHES.COM 
Your resource for country properties 


and services in OREGON. 


SAN DIEGO Organic Lavender farm for 
sale. www.lavenderfarmforsale.com or 


888-407-1489. 


SANTA FE NEW MEXICO, Horse 
Properties, Corporate Retreat, Land-Homes 
505-471-6214, naione@aol.com 


www.naileesmith.com 


REUNIONS 


FAMILY REUNIONS in the Colorado 
Rockies. Certifiable Fun! 800-292-6063, 


www.vacationsinc.com 


VACATION RENTALS 


CALIFORNIA 


East Brother, Light Station, Unique B&B 


in San Francisco Bay, www.ebls.org 


SEQUOIA NATIONAL PARK! 
Cabins, Country Inn, & Vacation Rentals! 
www.theriverinn-cabins.com 


1-800-793-7309. 


YOSEMITE: GREAT location inside 
Yosemite Park gates. 
559/642-2211 weekdays 9-S. 


www.yosemitewestreservations.com 


1-888-TRY-KONA 

BIG ISLAND HAWAII VACATION RENTALS 
Affordable Luxury In Paradise 

Let 1-888-TRYKONA manage your 


vacation rental 


BIG ISLE HAWAII reserve luxury 
Waikoloa. Villa #19. 18th fairway. 
4 bedrooms, pool, spa, tennis. 


(808) 883-995). 


HAWAII’S MOST ROMANTIC BEACH 
HOUSE. Oahu’s most beautiful beach, deluxe 
features. www.hawaii-beach-house.com 


(800) 934-3555. 


KAUAI BY THE SEA homes & condos 
islandwide. $60 to $1000 daily. 800-767-4707. 


http://www.prosserrealty.net 


KAUAI North Shore Superb Beachfront 
Cottages, Condominiums, Homes. 
Details on web at 8oohawaii.com or call 


1-800-487-9833 Hanalei Vacations. 


MAUI, Architect’s one bedroom condo 
private beachfront. Kaanapali, Kapalua 
1-800-9-GOTMAUI 
www.mauicondovacation.com 

MAUI BEACHFRONT 1BR Honeymoon 
Condo. Kaanapali Kapalua 1-800-955-2494 


www.islandhomes.com/maui 
judy@islandhomes.com 


MAUI BEACHFRONT Condo. 2BR. 
Spectacular. $195-$245/night. Owner 


888-757-8780. www.mauicondo.org 


MAUI KAPALUA Luxury 2BR/2BA 
Fabulous View. Best Beach. 
Owner Rates. www.kapaluavacation.com 


1-800-332-5358. 


MAUI MAALAEA pristine beachfront, 
warm welcome 2br/2ba condo. Owner 


(800) 894-4585. 


MAUI OCEANFRONT A+ Luxury 2&1 BR 
Condos. Call Owner 650-207-0748. 


www.uniktavacations.com 


MAUI OCEANFRONT CONDOS jj, 20r3 
bedrooms from $140. Owner Direct 


800-733-3603 www.gilvv.com 


OAHU, BEACHFRONT Historic Lava 
rock home. 3BR/3BA $2905/WK, 
$8025/MO. 808-261-4422, 808-261-0448, 


www.halepohaku.com 


OAHU/NORTH SHORE Furnished 
Condos. Golf - Tennis - Beaches. 


Estates Turtle Bay 808-293-0600. 


SECLUDED RIVERSIDE Cabin, 35 miles 
from Santa Fe. All conveniences, private 


fishing. www.pecosrivercabin.com 


CAMP SHERMAN Cabins on the 
Metolius River, Kitchens/fireplaces 
www.metoliusriverlodges.com 


7-800-595-6290 


WASHINGTON 


PEACEFUL LAKESIDE RESORT In 
Quinault Rain Forest. Cozy fireplace, 
cabins, hiking, fishing. (800)255-6936 


www.rfrv.com 


ROCKY POINT, Puerto Penasco, Luxury 
BeachFront Rentals In Gated Community. 


1-888-835-7150, FMIRentals.com 
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ile avasra ices (tari) 

EVM Aeld 

tree oam el Le Ua 

lions (right), which Coming West I grew up on Staten Island, 


RC UL but I fell in love with the West watching 
Monica Mountains 





ranch. BELOW A rocky movies. Stagecoach with John Wayne, Clint 
| outcrop in the Santa Eastwood films. When I filmed Lonesome 
| 
| Ranches big and small We had a big ranch 
| in Colorado for 15 years. There you deal with 


things on a large scale. Now we havea 

smaller ranch in the Santa Monica Moun- 

tains. We call it the Take It Easy Ranch. 

What he likes to work on My wife and 

L are fixing up three little cabins, 1,200 H 

square feet each. ?m not a finish carpen- 

ter, but I know what a place needs. 

Living with wildlife We have cougars 

coming through our property. The park 

service is studying them, and I help them 

do fund-raising for that. ’ve gone with 

f biologists into the field tracking cougars. 

| The importance of preserving land 

Ranches in the West are being boughtup =f 
i 


| 

7 ( 
Monicas. Dove, I decided I needed to live in the West. 
| 

| 

| 

4 


by people who aren’t interested in raising 
livestock but just in developing them. 

I think land trusts and tax incentives to 
keep the land in ranching are really crucial. 
His favorite project I got to film the first 
movie I directed, Black Cloud (2004), on a 
Navajo lands. It’s about a Navajo boxer. j 
Thad to convince the tribe I was going to 
make a movie that was accurate. They 

let us film in Canyon de Chelly, in Chinle, 
Arizona. I fell in love with the area. 

His favorite place in fall In western Colo- 
rado, I love the beauty of aspen trees. 
Walking through a grove, just surrounded 


The actor talks about classic westerns, ranchin 


Ht and the beauty of aspens * 
INTERVIEW BY PETER FISH 











by shimmering leaves. | 

| Schroder most recently starred in 24. 

Wt | He’s currently working on The Andromeda 
| Strain, an A&E miniseries based on the 4 
Michael Crichton novel. m a 
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B CABERNET SAUVIGNON VINES of Washington states COLD CREEK VINEYARD 
have for 30 years borne fruit of uncanny character and complexity. 
ET, rather than allowing them to REST UPON THEIR LAURELS, these plants 





are made to strain under extreme conditions and strict training. 







‘ae is ey TEETERING ON THIS PRECIPICE between LIFE and DEATH that 
it attributes are coaxed from our grapes, which allows us to deliver ever superior wines, 


GENERATION after GENERATION. 


the %'] l WINES crafted with Cold Creek fruit ae been 
fe pees by Wine Sree Top 100. 
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> Especially when it comes to Lier efficiency. Introducing our advanced Hybrid Synergy Drive* Pi aa arp ten (oi! A 
4 with. ECON mode, which helps you go even farther on a tank of gas. Way farther. Just one of the ere 
me ie Pre eat igs new features you can learn about at toyota.com hd 
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IF THIS 1S YOUR IDEA OF A WIND TUNNEL, 
THIS MUST BE YOUR IDEA OF A TRUG. 
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CONFESSIONS FROM 


—_—— THE KITCHEN —______ 


“MY REFRIGERATOR 
IS MORE ORGANIZED THAN 


MY SHOE CLOSET.” 





















You are the very picture of organiz 
In your much admired shoe closet. At 
in your refrigerator to boot. The new 
GE Profile refrigerator features two 
drawers to polish your organizatior 
-no shuffling and digging through f 
items to get to the Rocky Road you 
craving. The upper drawer is great 
everyday foods and is wide enough to 
a frozen pizza, while the lower drawe 
you flexibility with both a middle ba 
for smaller items and a bottom bas! 
larger ones. And, the refrigerator la 
together, with adjustable shelves 
up and down and a QuickSpace shi 





folds in to make room for taller item 
it all up with a full width deli drawer 
convenient beverage rack, so evel n} 
food behaves in an orderly fashio : 


stop: your husband's workbench. 


Learn more and share your con: 
at gekitchenconfessions.com 









































Features 


66 | Winter greens Why limit 

' yourself to a Christmas tree? 
Deck the halls, walls, and 
tables with conifer cuttings 

72 | Holiday in Vancouver 
|}Cosmopolitan, down-to-earth, 
}and glowing with cheer, 

i Vancouver, B.C., knows how 
}to brighten winter nights 

78 | Italian family feast Fresh 
iseafood shines in a Calabrian 
menu featuring mixed shellfish 





Isalad and silky salt-baked bass. 


(Almond nougat semifreddo is 
ithe dreamy finish 
| 


6 | FROM THE EDITOR 

10 | WEB EXCLUSIVES 

12 | READER LETTERS 

15 | DECEMBER IN THE WEST 
Our favorite ideas for the 
month, including berries in the 
spotlight, five great museum 
shops, gifts for the gardener, 

a bento-box houseguest tray, 
holiday sake, and more 

108 | RESOURCES 

111 | THE DIRECTORY 

120 | THE SUNSET VIEW 
Actress Regina King on the joys 
of L.A. during the holidays 


EASY WAYS TO MAKE 
YOUR HOME SHINE 
pages 51, 66 

5 GREAT GIFTS TO COOK 

page 87 

CITIES THAT KNOW HOW TO 
CELEBRATE page 72 

WINTER DREAM TRIP page 24 


ON OUR COVER Make a cheer- 
ful greeting for your front door 
with red-and-silver garden 
accents and sprigs of cedar (see 
page 70). Photograph by Thomas 
J. Story; styling by Birte Walter 







24 

Winter bliss: Snow 
cloaks ponderosa pines 
along the Paunsaugunt 
Plateau in Bryce Canyon 
National Park. 





































































































Contents | Northern California edition 


Travel 


24 | GETAWAY Red rocks, fresh 
snow, and no crowds equal 
peaceful winter bliss in Utah’s 
Bryce Canyon National Park 
32 | NORTHERN CALIFORNIA 
DAY TRIP Head to Moss Land- 
ing, just north of Monterey, for 
terrific seafood and wildlife- 
watching 

34 | TOP 10 Mountaintop 
restaurants around the West 
that deliver both a heavenly 
meal and a gorgeous view 

36 | TIPS & TRIPS [hings to do 
in Northern California 

38 | POSTCARD Good tidings 
triumph on Fresno’s colossal 
Christmas Tree Lane 


APPETIZERS 

Edamame wontons 22 
Savory spiced shortbreads go 
Walnut red pepper dip 94 
SALADS 

Lemon cashew chickensalad 99 
Mixed seafood salad 82 
SIDE DISH 


Sautéed broccoli rabe with 


garlic and chiles 84 


MAIN COURSES 
Chicken, bacon, and 
blue-cheese sandwiches 100 


4 Sunset December 2007 


_ DESSERTS 


Garden 


41 | DECORATING Give your 
yard a winter spruce-up with 


an elegant palette of burgundy, 


green, and white. Here are 
eight quick things you can do 
44 | DESIGN Assemble a 
wreath with your own garden- 
fresh materials. Step-by-step 
instructions make it easy 

48 | NORTHERN CALIFORNIA 
CHECKLIST What to do in your 
garden in December 


Crown'roast of pork is gee 


Easiest roast chicken 100 
Japanese-style : cae 
one-pot supper 92 
Pappardelle with chicken — 
and winter greens 99 
Salt-baked striped bass with 
herblemonchilesauce 82 
Sausage with hominy and 
spinach § nes 
Spaghetti with eee 


and breadcrumbs 8 


Almond nougat mie 
with bittersweet Bs 


sauce sa 





Home 


51| DECORATING Iwostyle 
experts showcase ways to 
infuse your home with beauti- 
fully simple seasonal decor 

58 | BEFORE & AFTER 
Inventive storage and colorful 
cabinetry bring energy and 
playfulness to a family kitchen 
62 | GREEN LIVING From 
permanent features to finish- 
ing touches, every detail in this 
experimental house expresses 
an eco-friendly theme 


64 | MARKETPLACE Our favor- 


ite artisanal pottery home 
accents 
















Food 


87 | HOLIDAY FAVORITES 
Five delicious gifts from your 
kitchen: lemon liqueur, crunchy 
toffee, candied citrus peel, 
peppermint layer cookies, and 
savory shortbreads 

92 | READER RECIPES [ested 
in Sunset’s kitchen: flavorful 
noodle bowl, creamy ginger- 
bread pear trifle, easy walnut 
red pepper dip, and fruit-filled 
bar cookies 

96 | ENTERTAINING Serve 
crown roast of pork fora 
showstopping main course 
99 | INGREDIENT Rotisserie 
chicken with pasta and greens, 
in afresh salad, or with bacon 
and blue cheese in a hearty 
sandwich 

102 | NEW CLASSIC [he ulti- 
mate holiday treat: brownies 
topped with peppermint 
squares 

104 | WEEKNIGHT Sausage 
with hominy and spinach: 

a complete dinner cooked in 
one pan 

106 | WINE GUIDE Gift ideas 
for wine lovers 
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. Any Tuesday evening 


ye selUgs SONI: the conversation 


1 bottle of 


MAKE EVERY DAY A LITTLE LESS EVERYDAY | WOODBRIDGE 


BY ROBERT MONDAVI 


eS . ee eESte 





DARK ROAST 


PARIS FRENCH VANILLA 


CAPPUCCINO 


VIENNA HAZELNUT WALTZ 


KENYA BLEND 


DECAFFEINATED 


MEDIUM ROAST 


COLOMBIA BLEND 








EGBERTS 


C3) 





1 | SUMATRA BLEND 
| 











Ay | AVAILABLE NATIONALLY 
AT FINE RETAILERS 
VISIT SENSEO.COM FOR LOCATIONS 





THERE ARE MAGICAL THINGS that make me feel like a child no matter how grown- 
up I get: gazing up at a dark sky and discovering a shooting star. Watching a spectac- 
ular fireworks show on the Fourth of July. In December, it’s marveling at the holiday 
lights in a city like San Francisco. 

I’ve always loved the way San Francisco’s Union Square feels like a toyland for all 
ages this time of year. The big tree glows, throngs of happy shoppers pulse around 
the square like elves, and the storefronts become colorful backdrops to it all. When 
my daughters were younger, we'd visit the lobby of the Westin St. Francis hotel to 
see the incredible gingerbread castles and mansions on display there. It might have 
been sunny and California warm, but the square was as close to the North Pole as 
we could imagine. 

Other cities in the West—Santa Fe, Denver, Seattle—do the holidays up in their 
own special style, of course. As we started putting this issue together last year, our = 
thoughts turned farther north, to Vancouver, British Columbia. We thought a ‘ 
Christmastime visit there would be the perfect antidote to the usual holiday stress. . 
A sparkling, snowy city wrapped in a sophisticated bow, Vancouver (page 72) hasa 
little bit of everything we love about the season. 

Of course, if the hustle and bustle of a city holiday isn’t for you, we’ve got 
another option: Bryce Canyon (page 24) is the kind of peaceful winter getaway tha 
can fill you with childlike wonder at the jaw-dropping beauty of nature. If you're 
looking to take a break from glittering lights and cheery din to reconnect with 
quiet, this is the place. 

Though December is full of enue oriented happenings and obligations, we all 
need magical places to escape. Wherever you go for the holidays, I hope it’s a jo 
celebration. Please write or email to tell us about it (see “Get in Touch,” page 10) 


Katee 


Katie Tamony, Editor-in-chief 
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44SENSEO* COFFEE ENJOYED BY THE CUP IN MIAMI, FL 


SHOULDN'T COFFEE CREATE A BUZZ? 


EXPERIENCE THE GOURMET TASTE THAT COFFEE CONNOISSEURS ARE 





TALKING ABOUT. WITH THE SENSEO’ COFFEE PoD SYSTEM, THE PERFECT 


SINGLE SERVING OF GOURMET COFFEE IS ONLY A BUTTON PUSH AWAY. 


‘O® is a registered trademark. 
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Web exclusives 


This month on Sunset.com 





Gingerbread flashback Download 
our original 1976 plans for a cozy, 
snow-covered cookie cabin to make— 
and eat—with family and friends. 


sunset.com/cabin 





Just-in-time ideas for your 
favorite foodie, gardener, 
plant lover, or home deco- 
rator. sunset.com/gifts 
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Have a homemade, vintage, 
or quirky ornament you 
lovee Send us its story and 
photo, and we’ll add them 
to our Home by Sunset blog. 
Email home@sunset.com 


Get all the recipes 
you need now: 


= lasty starters 

= Delicious drinks 

= Holiday menus 

= Classic main courses 
= Standout sides 

= Centerpiece desserts 
and more 








See what Sunset discoveries 
(like this bowl-shaped 
firepit) created the biggest 
buzz this year—and how 
you can get them. 
sunset.com/o7zpicks 





Your guide to Sunset 


NORTHW! 
(INCLUDES 
ALASKA A 
ROCKY 








MOUNTAIN 
NORTH 
CALIFO 
SOUTH Xi 
CALIFOR' 
(INCLUDES 
HAWAII) 


We publish five regional 
editions (your region is identified 
on the table of contents) to 
provide local garden and travel 
information. To receive a 
different edition, please contact 
customer service (see below). 
When offering garden advice, 
we refer to the 32 climate zones 
created for the Sunset Western 
Garden Book. They factor in 
summer highs, winter lows, 
elevation, and rainfall to deter- 
mine what will grow where. 
Nurseries often use these zones 
as well. To find your zone, check 
Sunset.com. 

Our restaurant price ranges 
represent the average price (in 
U.S. dollars) of dinner entrées, 
unless we’re recommending 
breakfast or lunch. 

$: $12 or less 

$$: $13-$20 

$$$: $21-$30 

$$$$: over $31 

For offers from our advertisers 
throughout the West, turn to 
the Directory (page 10). 


Get in touch 

Write a note Send email to 
readerletters@sunset.com or 
write to Sunset Magazine, 80 
Willow Rd., Menlo Park, CA 
94025. Please include name, 
hometown, and daytime phone. 
Send a recipe Submit original 
recipes online at sunset.com/ 
submitrecipe or send by mail to 
Reader Recipes, Sunset Maga- 
zine, 80 Willow Rd., Menlo Park, 
CA 94025. You'll receive $100 for 
each one published. 

Customer service Buy a 
subscription, pay your bill, or 
change your address: sunset.com/ 
subscriberservices or 800/777-0117. 
Sunset Books 800/526-5111 
Custom article reprints 
650/324-5778 
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Reader letters 





Your September issue was 
the final bit of inspiration we 
needed to finish our own 
garden path (pictured 
above). The summers in 
Arizona are so hot, the last 
thing I think of then is 
starting an outside project. 
Your article (“Great Garden 
Paths,” September, page 63) 
made me want to venture 
back into our yard. We laid 
the flagstone pavers and 
surrounded them with 
gravel. It gives the narrow 
path leading from our 
children’s play area to the 
pool the perfect finishing 
touch. 

Our yard is full of ideas 
from your magazine. I love 
all the beautiful pictures of 
gardens. My husband cooks 
many of your recipes, and we 
both fight over who gets to 
read the magazine first. 
Deanna Burton, Cave Creek, Az 
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Happy travels 

Thank you for the eye-catching article 
about Grand Teton National Park (August, 
page 82). It had been 10 years since we 
had first gotten a glimpse of the Grand 
Tetons. The second time was even more 
thrilling! We took your article with us and 
referred to it many times along the way. 
The various pictures from the pages were 
right before our eyes! It’s no wonder why 
we enjoy road trips we take in the wonder- 
ful West we live in. We started this trip in 
Incline Village, Nevada, and enjoyed the 
scenery all the way to Jackson Hole, 
Wyoming. 

Jan and Dave Brazil, Danville, cA 


The article on Anderson Valley (October, 
page 26) caught my immediate attention 
because my partner and I have been 
“escaping” to that area for the last three 
years. Amy Wolf’s observation about it 
being “somehow a lot more authentic than 
other wine countries in California” is so 
true. Our hideaway there is the Other 
Place, which you listed. For your readers, 
T highly endorse it. 

The wine experiences are all unique. 
In addition to those mentioned, Douglas 
Stewart at Breggo Cellars and Shirlee and 
Larry Londer at Londer Vineyards offer a 
very personal tasting. Our three- or four- 
day visits to Anderson Valley wouldn’t be 
complete without at least one meal at 
Libby’s incredible Mexican restaurant in 
Philo, and the Mosswood Market Cafe & 
Bakery in Boonville for an early morning 
latte and the New York Times. From 
Ashland, it’s about a 51/- to 6-hour drive. 
Paula Sendar, Medford, oR 


In October 2006, Sunset ran an article 
about California’s Gold Country (page 90). 
My husband and I were finally able to 
experience it this past weekend. What a 
wonderful time we had! We visited 
Murphys and stopped in on many of the 
places you recommended. Twisted Oak 
Winery was delightful! We also stumbled 
onto Irish Vineyards, Indian Rock Vine- 
yards, and Stevenot Winery. Everyone we 
encountered was friendly and knowledge- 
able. Dinner at Alchemy Market & Wine 
Bar was absolutely delicious. 


The one thing the article didn’t 
mention, which we pleasantly discovered, 
is that all of the places I’ve mentioned are 
pet-friendly! Even Alchemy accommo- 
dated our pooches with fresh water served 
by our waiter. 

Kathryn Carter, Vacaville, ca 


Colorado wine country 

I enjoyed reading about the Western Wine 
Awards 2007 both in print (September, 
page 56) and the background information 
online. Iwas glad you mentioned some of 
the other Western states that are produc- 
ing wine now, even though none of them 
made it onto the list of nominations. 

T hope you'll consider doing an article on 
the wines of western Colorado, where we 
have two regions that have been desig- 
nated as American Viticultural Areas. 

I love the fact that I can walk from my 
house past the apple orchards and down 
to a winery where they give locals a10 
percent discount. In many ways, the life- 
style here is reminiscent of days gone by 
in Northern California, where I grew up. 
Mary Treder, Cedaredge, co 


Farming in Marin County, CA 

Your feature about Tomales Bay (Septem- 
ber, page 116) caught the interest of my 
out-of-state visitors, so I took them to 

the area, even though I used to visit 
frequently to purchase oysters. To my 
horror, | heard about the proposed closure 
of commercial oyster production at Drakes 
Bay in the Point Reyes area [scheduled for 
2012]. The local farmers gave me an earful 
about what it was like to farm in West 
Marin County these days and directed me 
to the website of the Alliance for Local 
Sustainable Agriculture (alsamarin.org). 
West Marin is an agricultural jewel that 
should be left alone to do what it does 
best, which is provide high-quality organic 
food of all kinds. 

Tone Maddox, Brentwood, cA 


EDITOR’S NOTE Find all the articles 
named above—and thousands more— 
in our archive at Sunset.com. 


WE LOVE TO HEAR FROM READERS 
Please see “Get in Touch,” page 10. 
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lable online November through December. 
-sunset.com/holidayresources 
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Monthly shipments include: 
e Two wines hand-selected by Sunset Magazine’s editors and expert wine panel. 
¢ Wine and food pairing cards that match the wines with “kitchen-tested” Sunset rec} 


e The latest issue of the Sunset Magazine Wine Club’s quarterly newsletter. 


oe 


www.sunsetwineclub.com/gift 
or call 1-877-499-4637 


es to the 3-month gift membership (regular $133.35), 6-month gift membership (regular $266.70), and 12-month gift membership (regular $533.40) only. Due to alcohol regulations that vary from I" 
o ship to CA, IA, ID, IL, MO, MN, ND, NE, NH, NM, NV, OH, OR, SC, TX, WA, WI, WV, and WY. oes wines may be subject to substitution by wines of equal or greater value. 1 


Festive hits of color 


Sometimes the simplest ideas make the greatest impact. Instead 
of combining holly berries with evergreens in a traditional mixed 
bouquet, for instance, celebrate that spirit-boosting shade and 
showcase berries unadorned for a fresher, more contemporary 
look. Holly stems are available at many florists this time of year; 
choose a container in a similarly jaunty red hue and a narrow 
shape, which requires fewer stems to create a massed effect. 


Sunset December 2007 1% 

















) Pe! fier Plantation 


in oe (elie) cool Pacific breezes, an outdoor shower, and a plate of 
dragon fruit and papaya just harvested from the garden. That’s a typical 
morning at Ka‘awa Loa Plantation Guest House and Retreat, a5-room 


. - bed-and-breakfast on a farm above Kealakekua Bay on Hawaii’s Big 


Island. Soak away holiday stress in a hot tub with an ocean view, then 


- stroll the 5-acre grounds and discover a wealth of tropical crops, includ- 


ing coffee, white pineapple, and avocados. This month, the owners are 
jarring their creamy, tangy lilikoi (yellow passion fruit) butter for delec- 
table souvenirs. Rooms from $125; kaawaloaplantation.com or 808/323-2686. 


as 50 percent off_—_before you ‘hit the slope 
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s—as much 
s. Similar to 


airline bargain sites, Liftopia searches by your requested 
dates as well as by region or resort. Tickets available at 
a growing number of resorts across the U.S. and Canada. 


DENVER 

Museum of Nature 

& Science A bright gift 
emporium geared 
toward the younger set 
with prehistoric stuffed 
animals (dinosaurs are 
a draw), science kits, 
clever games, and 


brainy books. 2001 Colo- 


rado Blvd.; dmns.org or 
303/370-6366. 


LOS ANGELES 

The Museum of 
Contemporary Art 
Design, architecture, 
and fashion merge in 
MOCA’s flagship. 
Look for vases by Tord 
Boontje and fashion 
accessories by Comme 
des Garcons. 250S. 
Grand Ave.; moca.org 
or 213/621-1710. 
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SAN FRANCISCO 
Asian Art Museum 
Handmade items from 
nearly every country in 
Asia: silk shawls from 
Laos, Thai jewelry, 
Nepalese gilt-copper 
sculpture. Plus Asian 
art and culture books. 
Closed Mon; 200 Larkin 
St.; asianart.org or 
415/581-3600. 


ee Cha ele) \ 


SANTA FE 
Museum of Interna- 
tional Folk Art An eye- 


catching cache of crafts, 


like tiny Mata Ortiz 
pots, South African 
beaded-cloth horses, 
and Peruvian finger 
puppets. Closed Mon; 
on Museum Hill, 706 
Camino Lejo; worldfolk 
art.org or 505/982-5186. 





A layover never seemed so serene. 
Inside Seattle-Tacoma International 
Airport’s Central Terminal, kick back — 
in a mahogany rocking chair with a 
cup of hot chocolate and survey the 
action on the runway—or, on a clea 
day, the sunset behind the Olympic 
Mountains—through a 60- by 350- 
glass wall. Suspended above you is 
ethereal sculpture called Landing, t 
artists Ralph Helmick and Stu Schec! 
which evokes a snow goose alightin 
ona lake’s surface. Look closely: _ 
It’s made of nearly 3,000 individual 
sculptures inspired by Northwest li 
salmon, coffee cups, raindrops. In thi: 
tranquil, parklike atrium, you might — 
even hope for a flight delay. Only ticket 
passengers can visit Sea-Tac’s Central 
Terminal, located past security in the 
middle of Concourses A, B, C, and D. 


TACOMA 

Museum of Glass 

Like entering a kaleido- 
scope: pieces made 
on-site by resident 
glassblowers, and 
luminous cone paper- 
weights of recycled 
glass for less than $20. 
Closed Mon; 1801 Dock 
St.; museumofglassstore. 
org or 253/284-3009. 
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December in the West 


Keep fragrance high on your wish list 
as you shop for this year’s tree. Check 
the scent by briskly brushing a bough 
with your hand. Once your tree is home, 
indoor warmth will bring out its woodsy 
scent as long as the needles stay fresh; 
frequent watering prolongs freshness. 
Here are our top picks for fragrance. 
Native to most Western 
states, and one of the most widely sold 
Christmas trees in the West, this tree 
bears foliage with a lemony scent. 

This tree smells like 
balsam—no surprise as this is the 
Southern sister of balsam fir. 

The most aromatic Christ- 
mas tree you can buy, this Northwest 
native (pictured above) evokes the 
scent of tangerine peel. No cut tree 
sucks up water faster, but none stays 
as fresh and fragrant if it’s kept 
hydrated. 


If we had to choose one 
must-have hand tool, the 
Japanese hori hori would 
be it. With a narrow, 
slightly concave face and 
serrated edge, it replaces 
the trowel, weeder, and 
a range of other tools all 
in one fell swoop. From 
$20; smithandspeed.com 
or 360/376-1006. 
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GIFTS WE LOVE 


This year’s ultimate stocking- 
stuffer for the gardener: the 
elegantly packaged, aromatic 
soap and sachet samplers 
from Northern California’s 
Juniper Ridge. Founder Hall 
Newbegin and his merry band 
of foragers comb the moun- 
tains and deserts of the West 
for wild-harvested trimmings 
that go into all of their eco- 
minded, all-natural products. 
We’re crazy about the Siski- 
you Cedar, which brings to 
mind a majestic Northwest 
forest. Soap and sachet 
samplers $26—$30; juniperridge. 
com or 800/205-9499. 


oO 
WB 


7 lers. “There was a 
ns eyo ag WenSt-TAV-16 

ays Halloran (pictured 

“arial eM cloler 


ment with Schuetz. 


| | 


Introducing the bigges 
thing in checking 
since checks. 





4.00% APY. 
Zero ATM fees. 
No minimums. 
FDIC-insured. 


























The Schwab Bank High Yield Investor 
Checking™ Account. 


It’s been a long time since checking accounts 
did anything new. In fact, it’s been awhile 
since they did much at all. That’s why we 
created the Schwab Bank High Yield Investor 
Checking Account. 4.00% APY regardiess 
of your account balance. All ATM fees 
refunded, worldwide. Plus, it comes with a 
no-minimum Schwab brokerage account. The 
checking account is big news all over again. 


Open an account today: 


1-800-4SCHWAB/SCHWAB.COM cha V1 les SCHWAB 


BANK 


fe Annual Percentage Yield (APY) on the Schwab Bank High Yield Investor Checking Account, with a minimum balance of $0.01, is 4.00% as of October 1, 2007 
his rate is variable and may change without notice. 

inlimited ATM fee rebates apply only to cash withdrawals using the Schwab Bank Visa® Platinum Check Card at any ATM where it is acceptec 1. ATM 

ie rebates do not include currency exchange fees or other fees. See the Schwab Bank Deposit Account Pricing Guide or schwab.com for additional 
rms and conditions. Schwab Bank reserves the right to modify or discontinue the ATM fee rebate at any time. 

he Schwab One® brokerage account has no minimum balance requirements when opened with a linked High Yield Checking Account. 

é iteaoaeen secreted mneutbecase = 

Brokerage Products: Not FDIC-insured » No Bank Guarantee » May Lose Value 

Rarles Schwab & Co., Inc., and Charles Schwab Bank, are separat it affiliated companies and subsidiaries of The Charles Schwab Corporat 
fokerage products are offered by Charles Schwab & Co., Inc., Member SIPC. Deposit and lending products and services are offer CI 25 Schv 

fa k, Member FDIC. Funds deposited at Charles Schwab Bank are insured, in aggregate, up to $100,000 (based on account ownership type) by the FDIC. 
#2007 Charles Schwab Bank. All rights reserved. Member FDIC. (0907-4181) ADP38772PG-01 
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Innovative entertaining ideas that 

are gentle on the planet: That’s the 

mission of Green Girl Events, a just- 

launched two-person party-planning 

firm based in Inverness, California. 

e “People are shocked by the amount of 
waste produced at parties,” says 

Bye n ee b ey eu est tray Denise Rocco-Zilber (at left), who co- 

| owns the company with Molli Milner. 

| Make your houseguest feel extra special with a welcome “Much of our job comes in allocating 

gift worthy of a boutique hotel. Slip a drawer organizer leftover materials—food, dishware, 

| | into a fabric-covered box or other storage tote and stock it decorations—and planning ahead to 

; with a few travel-size essentials in coordinating materials reduce waste.” Their ideas include 

| | and hues. Tie a washcloth with colorful string; wrap a Bar tabletop vases filled with organic 

| of soap with wide ribbon; use letter stamps and label stick- baby apples and pears that double as 

ers to personalize a scented candle. Be forewarned: Your guest favors. greengirlevents.com or 











| peAU [aM ol -M ar tk-l aol a Meola deme ee 415/233-0998. 
| Here are four of the duo’s eco-friendly 7 
| tips for entertaining at home. 4 
Assign each guest a single nondispos- 4 
| / / i / able plate. / 
us Reuse mason jars or borrow sugar ; 

f eons We’re in a tropical frame of mind. Endless bowls or other vessels to use as vases. a 

( lanais and seamless plunge pools, aloha Compost leftovers, or donate extra < 

prints and beach-worn furniture: The visual food to local organizations. : 
| | f feast unfolds in The Hawaiian House Now Donate decorations to schools, or use 4 
(Abrams, 2007; $40), possibly the dreamiest items that can be given to guests. i 


Wl | coffee-table book of the gift-giving season. 


Photographer Linny Morris (a Sunset x 3 ; 
contributor) captures the individual allure Recycling tip This year, 


of 21 homes throughout the Islands—from we’re turning our scrap 
an 1895 Kona country house built of shingle paper into pretty packaging 
and lava rock to a1952 modernist gem above material to nest our presents 
Honolulu by noted architect Vladimir in. Use a strip-cut paper 
Ossipoff. Our favorite design idea: the large- 7 

shredder and colored sheets 





scale banana leaf and Tahitian gardenia “ 
aeene rT pattern captured in blue on the ceiling of such as magazine pages) 
me Sree eS a Kailua living room. or alittle more pop. 
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_ It’s the best of both 
worlds here, two sides 
of the clock that are 
equally enticing. Where 
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Edamame wontons 


As an antidote to the season’s rich food, 
serve these wontons as a cocktail party 
hors d’oeuvre or as a first course. 

Cook 13/4 cups shelled frozen edamame 
(10-0z. package) according to package 
instructions. Reserve 1 cup cooking 
water; drain edamame and set 3/4 cup 
aside. In a blender, whirl remaining 
lcup edamame with 1 tbsp. minced fresh 
ginger, 1 tsp: lemon juice, 1/4 to 1/2 tsp. 
salt, and about !4 to 1/2 cup reserved 
cooking water. In a bowl, mix edamame 


paste with whole edamame and | tbsp. 
minced chives. Bring a large, deep pot of 
salted water to a gentle boil and add 

1 tbsp. vegetable oil. Fill 30 round wonton 
wrappers (31/2 in. diameter) with 1 tsp. 
edamame filling and top filling witha 
cilantro leaf (cover unfilled wrappers with 
a moist towel). Moisten wrapper edges 
with water, fold over filling, and press to 
seal. Boil wontons in batches until they 
float to surface, 2 minutes. Serve with 
soy sauce. Makes 30 wontons. 


Sake for the holidays 


IN SEASON 
Walnuts 


Look to The Nutcracker 
as proof of walnuts’ 
special place at this time 
of year. We love to munch 
on them just-cracked, 
full of fiber, protein, and 
alpha-linolenic acid (the 
plant form of omega-3 
fatty acid). When you’re 
done cracking and snack- 
ing, try these ideas for 
using walnuts in the 
kitchen. 

TOASTED Spread walnuts 
on a baking sheet ina 
single layer and cook at 
375° until toasted 
through (break one to 
test). Fora less bitter 
(although less walnut-y) 


flavor, blanch nuts for 

1 minute in boiling salted 
water before toasting. 
AS BUTTER Ina food 
processor or blender, 
whirl 4 cups toasted 
walnuts with 14 cup 
honey and 1/2 tsp. salt 
untila “butter” forms 
(this will take several 
minutes), scraping down 
the sides as necessary. 

If oil separates out, whirl 
in 1% to 4/2 cup very hot 
water to bring the 
mixture back together. 
IN A SALAD Sprinkle 
toasted walnuts over 
greens tossed witha 
walnut-oil dressing. 





HIRARDELLI® INDIVIDUAL 
HOCOLATE LAVA CAKES 


rield - 6 servings 


enter: 1/2 bar (2 0z) 60% Cacao Bittersweet 
Chocolate Baking Bar 
/4 cup heavy cream 


Cake: Nonstick cooking spray 


bar (4 0z) 60% Cacao Bittersweet Chocolate 


| Baking Bar 
$ Tbsp. (1 stick) unsalted butter 
? whole eggs 
egg yolks 
/3 cup sugar 
/2 tsp. vanilla extract 
f4 cup cake flour 


faspberries and whipped cream for garnish 


‘A 
; 


unce ramekins or custard cups with cooking 
pray. Melt chocolate and butter in double boiler; 
whisk gently to blend. With an electric mixer, whisk 
eggs, yolks, sugar, and vanilla on high speed about 
5 minutes or until thick and light. Fold melted 
chocolate mixture and flour into egg mixture just until 
combined. Spoon cake batter into ramekins. Place a 
chocolate ball in the middle of each ramekin. 


Bake about 15 minutes or until cake is firm to the 
touch. Let it sit out of the oven for about 5 minutes. Run 
a small, sharp knife around inside of each ramekin, 
place a plate on top, invert and remove ramekin. Gar- 


nish with raspberries and a dollop of whipped cream. 


aw. | 
GO% cacao | 
BITTERSWEET 


MOMENTS OF TIMELES 


e Visit your local grocery store for a complete range of delectable Ghirardelli baking chips, bars and cocoa. www.ghirardelli.com 
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Travel | Getaway 


Bryce is at its best. Bryce typically receives 
about 7 feet of snow each year; in a normal 
winter, the park, which tops out at 9,115 
feet, gets its first big hit in late fall. But so 
far this season, the winter storms have 
lacked oomph. 

The snow’s not building, but our impa- 
tience is. And so, with a tentative, kinda- 
maybe-sorta forecast for a storm, we 
throw caution to the jet stream and head 
for Utah. 


Chasing winter 

Passing through Zion National Park, about 
80 miles southwest of Bryce, we get the 
first signs that we may have lucked out. 
What is it about a good winter storm? 
Nothing is happening yet, but the chillin 
the air has an extra heft, and I can practi- 
cally taste the coming snow: dry, with 
lingering hints of Alaska. 

Two hours later along Bryce’s Rim Trail, 
dark clouds are building like an overture 
above the fabled Bryce Amphitheater, 
where the circular contours and clusters 
of tentacle-shaped hoodoos give it the 
improbable look of an enormous red sea 
anemone. 

Higher up in the park, the snow swirls 
in wispy cyclones across the road. A mule 
deer and her fawns move through the 
forest, apparently attempting to reach 
lower elevations as the storm crashes into 
the Paunsaugunt Plateau. 

Sitting atop the Natural Bridge turnout 
sign, a pair of ravens appear unintimidated 
by the weather. Catching flakes of snow, 
their coal black feathers ruffle in the 
wind, and as we pass, the ravens grudg- 
ingly shuffle a few inches sideways along 
the sign, as welcoming as grumpy old 
dudes making room for new arrivals ona 
park bench. 

Beyond the ravens, we get our first real 
taste of Bryce in winter. With a crenellated 
top that gives it the appearance of a giant 
rook, Natural Bridge seems to shiver under 
its frosting of snow. Snowflakes whirl up 
through the arched opening like ocean 
spray through a blowhole, obscuring the 
forest in the canyon below. 

Our timing seems perfect, except that 
we notice acar shimmying down the 
rapidly icing road. We’re about to get 
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STO eee La al 
snow-softened Navajo 
Loop Trail below 
Sunset Point. 


snowed out, at least for this afternoon. 
Trying to get beneath the weather, we 
head down toward Mossy Cave, a hidden 
spot that many Bryce visitors miss. In 
winter, its name does this frozen grotto no 
justice. Water seeps from cracks in the 
ceiling, drip by drip, adding to pillars of ice 
that rise from a glacierlike base. They 
resemble the canyon’s hoodoos but cast 
in opaque blues, not limestone reds. A 
cluster of smaller columns is reminiscent 
of goblins, or of gowned figures ina 
shimmering choir. We are in a small but 
intensely beautiful palace of ice. 


The lure of the hoodoos 

The snow falls into the night as we head to 
dinner at Ruby’s Inn. With the park lodge 
closed in winter, Ruby’s becomes the main 
gathering place for Bryce visitors. Most are 
foreigners, and Japanese, German, and 
French blend into a Babel-esque chorus of 
excited voices. 

Hoodoos, both the fantastical rock 
formations and the word itself, seem to be 
a source of endless fascination. 

A German tourist asks, “The rock. 

The red rock towers? Like church.” He 
awkwardly pantomimes a steeple. “What 
called againe” 

“Hoodoos,” the waiter replies. 

“Hchew ... tsoose” the tourist asks 
gutturally and tentatively. 
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The waiter has clearly been through 
this drill before and answers patiently. 
“You’re good, you’re real close,” before 
drawling, “Hooooo doooooos.” 

We walk back to our room belting the 
old Bo Diddley rave-up “Who Do You 
Lovee” then wake up the next morning to 
8 inches of Utah’s finest powder atop the 
truck, the parking lot, ahd, by the looks of 
the Weather Channel, a good portion of 
the state too. 

Although it took millions of years to 
form the red-orange limestone labyrinth 
of Bryce Canyon National Park, in winter 
it takes only one day and a good storm 
to make this ancient place look new 
again. Bryce feels reborn. For one thing, 
virtually no one is in the park. If Pm not 
cutting fresh paths through forests where 
the ponderosas cast violet shadows on 
the untouched snow, I’m following the 
scalloped tracks of deer or the stitchlike 
footsteps of rabbits between buried 
manzanitas. 

As for the hoodoos, their reds appear 
deeper against the pure white backdrop. 
Snow etches every crevice and joint, 
highlighting the rock’s intricate textures. 
I can’t shake the notion that somehow, 
overnight, the desert has pushed its way 
into the clouds, a heaven of red rock with 
an otherworldly beauty so purely of the 
Earth. This is what we were looking for. m 


Getting there 

Bryce Canyon National 
Park ($25 per vehicle; 
nps.gov/brca or 435/834- 
5322) is roughly 270 
miles from Salt Lake 
City and Las Vegas. 
The park regularly 
plows State 63, the 18- 
mile-long main road. 
Expect clear, crisp days 
with temperatures in 
the 30s, but if you need 
to get out of the snow, 
head for a lower- 
elevation destination 
such as spectacular 
Kodachrome Basin 
State Park ($6 per 
vehicle; stateparks.utah. 
gov or 435/679-8562). 
Combine a visit to 
Bryce with a stop at 
Zion National Park ($25 
per vehicle; nps.gov/zion 
or 435/772-3256), and 
you have an off-season 
escape to a pair of the 
country’s top national 
parks. Services are 
more limited than 
during other seasons, 
but all of the basics 
are available. 


Where to stay 

Best Western Ruby’s 
Inn Located 1 mile 
north of the park, the 
sprawling inn has 
motel-style rooms, 
restaurants, an indoor 
pool, and other 
services. 368 rooms 
from $60; rubysinn.com 
or 866/866-6616. 

Stone Canyon Inn 
Spacious and luxuri- 
ous cabins as well as 
B&B-style rooms in 
the main building. 4 
self-catering cabins from 
$225; 6 rooms from $80, 
including breakfast; in 
Tropic; stonecanyoninn, 
com or 866/489-4680. 


Where to eat 
Clarke’s Restaurant 
Mostly known for 
chicken and ribs, it 
also serves steaks and 
Southwest entrées. 
$$; closed Sun—Mon; 
141.N. Main St., Tropic; 
435/679-8383. 


Verona 
center 
% 


Cowboy’s Buffet and 
Steak Room Restau- 
rant at Ruby’s Inn 
offers hearty dining 
that hits the spot on 
a winter’s night. $$; 
ooo S. State 63, Bryce; 
435/834-5341. 


What to do 
Cross-country ski and 
snowshoe rentals 
(from $7) are available 
at the ski shop at 
Ruby’s Inn, which 
grooms nearly 20 miles 
of trails with connec- 
tions into the national 
park. The Red Canyon 
area on State 12 west 
of the Bryce entrance 
is another good nearby 
spot for winter sports. 
Guided snowshoe 
walks (free; 435/834- 
5322) are given occa- 
sionally by the park, 
weather permitting. 
Some destinations 
inside Bryce: 

Mossy Cave Easy 0.8- 
mile hike to a hidden 
winter gem. Off State 
72 east of park turnoff. 
Paria Ski Loop Beauti- 
ful 3.5-mile forest 
route includes a spur 
to a hoodoo overlook. 
Rim Trail Moderate 
10.5-mile round-trip 
between Fairyland and 
Bryce Points takes in 
the park’s best winter 
views. 
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Your signature is worth 
more free time with the family. 


Welcome to Signature Banking." It’s a higher level of banking that’s ideal for families: You will receive a 
package of banking products designed to help meet your financial needs. Take advantage of extra incentives 
on savings, equity loans’ and retirement accounts. Enjoy free Online Banking & Bill Pay’ so you can check 
balances and pay bills faster and easier. Receive a higher limit debit card to make purchases simpler. We'll 
even waive the regular monthly service charge with $10,000 or more in combined account balances. 
Maybe it’s time for a bank that understands your busy life. 


Learn about Signature Banking at unionbank.com/signature, 
or call 1-888-818-6060 to open an account today. 


Invest in you 


UNION 
BANK OF 
CALIFORNIA 





1To qualify for Signature Banking, a minimum opening deposit of $10,000 is required, as well as a Tiered Interest Checking account or Regular 
Checking account. An $18 regular monthly service charge will be assessed if the combined average monthly ledger 
balance falls below $10,000. Other charges, such as overdraft fees, will still apply. An early account closure fee will apply if the checking 
account is closed before it has been open at least 90 days. See our All About Personal Accounts & Services Disclosure and Agreement for 
complete details. This is not a commitment to lend. Loans subject to credit and property approval. Financing available for 
properties located in California, Oregon, or Washington. Terms and conditions subject to change. ?Free Online Banking & Free 
Bill Pay for personal accounts only. Other charges, such as overdraft fees, will still apply. See our All About Personal Accounts & Services 
Disclosure and Agreement for complete details. 


©2007 Union Bank of California, N.A. Member FDIC ea 















































*Town & Country as shown, $40,810. MSRPs exclude tax. (Available. (2)Must use Bluetooth® compatible phone. (3/MyGIG in-dash video playboy 
_.- ayailable in all states. See your dealer for details. (4)Available. Seat must always be locked in forward- or rearward-facing mode while vehicle is ' 
When not using table, both top and base must be properly stowed. (5)Available. Always check entire surroundings before backing up. (Always drive 
and consistent with conditions. Always wear your seat belt and obey traffic laws. |7)Star ratings are part of the.U.S. Department of Transportation's Sat 
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BACKSEAT TV 





With o oN aeCPo MN ALTA Zel) a . ao 
(> ener tale ene ead Con Back-Up 
erence power folding third row") 
+ Premium Center Console!) + Electronic Stability 

Program!®) + %&%&%#*%«* Front and Side Crash Test 
Rating” + All-new 2008 Town & Country starts at 
$23,190* - 1.800.CHRYSLER or visit chrysler.com 
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ENGINEERED BEAUTIFULLY 
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|\www.SaferCar.gov). '8INo deductible. See dealer for copy of limited warranty and details. Non-Transferable. Not available on 
pet vehicles. ©2007 SIRIUS Satellite Radio Inc. “SIRIUS,” “SIRIUS Backseat TY,’the SIRIUS dog logo and related marks are trademarks _ 
of SIRIUS Satellite Radio Inc. All other trademarks, service marks and logos are the property of their respective owners, 
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wee Moss Landing 


The tiny fishing town near Monterey lures 
with its own seafood and marine life 


FORGET ABOUT Fisherman’s Wharf— 
nowhere is the cadence of seaside life 
more fully celebrated than in this quiet 
beach town just north of Monterey. The 
excellent seafood at local eateries is more 
than enough reason to make a detour, but 


| 
the biggest draw in early winter is the or | 
surrounding wildlife. Moss Landing is the 5 ! 
gateway to the scenic tidal marshlands of as | 
the Elkhorn Slough, an important stop for 
migrating birds on the Pacific Flyway and : 
Getting there 


a sheltered harbor for seals and sea otters. 
SHOP PotStop at Little Baja Good deals 
on garden urns. INFO: Closed Mon—Iue; 
2360 State 1; 831/768-7557. 

Tina Louise Bring home fresh Dungeness 
crab, straight from the boat. INFO: Cash or 
check only; Dock A in Moss Landing Harbor, 
on Sandholdt Rd.; 831/229-7373 (call ahead). 
EAT Haute Enchilada Art Cafe Enjoy an 
espresso and a slice of banana bread in 
this cheerful, folk art—filled cafe. INFO: $; 
7902-A Sandholdt Rd.; 831/633-5843. 

Phil’s Fish Market and Eatery The restau- 


Elkhorn Slough 


moss gb) 


__LANDINGe 





Moss Landing is on 
Monterey Bay, along 
State 1 two hours south 
of San Francisco and 
about 20 minutes north 
of the city of Monterey. 
From State 1, turn on 
Moss Landing Rd. to 
reach the main down- 
town strip and the 
harbor. The Elkhorn 
Slough Reserve’s visi- 
tor center (closed Mon— 
Tue; 831/728-2822) is 
inland via Dolan Rd. 


rant helped put MossLandingonthemap Makeitan 
with some of the best cioppino around. overnight 
Captain Yohn Gideon 


INFO: $5; free live bluegrass Mon, Wed, and 
Thu nights; 7600 Sandholdt Rd.; 831/633-2152. 
Sea Harvest Warm up with clam chowder 
and Dungeness crab while you watch 
otters tumble in the waters of the slough. 
INFO: $5; 2420 State 1; 831/633-8300. 

Go Elkhorn Slough National Estuarine 
Research Reserve Our favorite route 

is the easy 2.2-mile South Marsh Loop. 
INFO: Closed Mon—Iue; $2.50 day-use fee; 
1700 Elkhorn Rd.; elkhornslough.org or 
831/728-2822. 

Elkhorn Slough Safari Get a close-up view 
of otters, pelicans, and seals on a two- 
hour pontoon-boat tour. Not to be missed. 
INFO: $28; reservations required; elkhorn 
slough.com or 831/633-5555. 

Moss Landing State Beach Head to 

the right, and you'll likely find the sand all 
to yourself. INFO: On Jetty Rd. off State 1; 
parks.ca.gov or 831/649-2836. 

-ABIGAIL PETERSON 


of the Elkhorn Slough 
Safari and his wife, 
Melanie, run the 
Captain’s Inn at Moss 
Landing (from $135, 
including breakfast; 
captainsinn.com or 
831/633-5550), a nauti- 
cal B&B. It’s worth 
the extra cost to book 
one of the six newer 
boathouse rooms, 
which overlook a 
gorgeous, reed-lined 
section of the slough. 
Spot wildlife from a 
cozy windowside 
armchair or your deep 
soaking tub. Each 
room comes with a 
wildlife journal, a bird 
guide, binoculars— 
and a toy boat to float 
in your tub. 
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Yamashiro (“mountain 
palace” in Japanese) 
was built in the early 
1900s as a private 
hilltop mansion above 
Hollywood Boulevard. 
OPPOSITE, TOP Cloud 
Nine lets you gaze out 
at 14,000-foot peaks 
while you sip wine. 
CeCe C Alta -g 
Wel ce ira meN cle 
serrano ham—wrapped 
salmon or just 

ite) yom elmo 
cocoa, the food and 

eta alta tT 
Lodge are a winning 
eee 
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From urban epicurean retreats to snowy caters accessed by snowmobile, these lofty restaureht 


te NINE ALPINE BISTRO No need 
to be askier to glimpse Aspen’s best 
mountaintop views; just jump into a Sno- 
Cat and head up Aspen Highlands for an 
intimate four-course meal. 
What’s for dinner: Look for elk chops and 
pumpkin gnocchi, oyster-stuffed roasted 
Cornish game hen with chanterelles and 
rsel aden purée. Sno-Cat Dinner Dec 20 
$125, including transportation; reser- 


required; 970 /9.23- 8715. —LORI MIDSON 


¢' 
2 FRESH TRACKS CAFE Sure, locals love 
the deep, sugary snow, but what we love 
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most about Whitewater Winter Resort in 
the Canadian Selkirk Mountains is the 
food. In fact, the clamor for Burgundian- 
trained chef Shelley Adams’s tasty 
creations has grown so loud that her cook- 
book, Whitewater Cooks: Pure, Simple and 
Real Creations from the Fresh Tracks Cafe 
(Whitecap Books, 2007; $30 U.S.), is 
already into its fourth printing, and volume 
two is on the way. 

What’s for dinner: Whiskey-smoked 
chowder, burgers piled high with 
caramelized onions and goat cheese. $; at 
Whitewater Winter Resort; 800/666-9420. 


—DEANA LANCASTER 


salmon 





MT. HOOD, OR 
Succ LODGE WPA-era hand- 
hewn furniture and unforgettable views 
converge 6,000 feet up Mt. Hood in the 
lodge’s Cascade Dining Room. 
What’s for dinner: Dishes like salmon 
coulibiac, handmade desserts. $$$$; reser- 
vations required; 503/622-0700. 
-BONNIE HENDERSON 


PHOENIX 
4 DIFFERENT POINTE OF VIEW Who 
needs snowcapped peaks and alpine 
meadows when you can see swaying 
palms, pink oleanders, and showstopping 
views of downtown Phoenix? The Pointe 


te 
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ft your spirits and impress your dinner guests 


| Hilton Tapatio Cliffs Resort’s 1,800-foot- 
| high perch on a rocky mountain is the 
| place to get perspective on the desert. 
What’s for dinner: Classic lobster bisque, 
| truffle-grilled filet mignon. $$$$; 111.N. 
| Seventh St.; 602/866-6350. 
—NORA BURBA TRULSSON 
cicero Dinner at Yamashiro is 
as much an escape from reality as any 
Hollywood film. Surrounded by Japanese 
gardens and built from teak and cedar, 
|the restaurant high above Hollywood 
‘Boulevard is an exact handcrafted replica of 
a palace outside Kyoto. The rooms within 





are like a series of scenes, each witha 
different mood. 

What?’s for dinner: Asian barbecue baby 
back ribs with ginger black beans and 
sweet-potato fries, or sushi and sashimi. 
$888: 1999 N. Sycamore Ave.; 323/466-5125. 
—MATTHEW JAFFE 


6 PARALLAX Like the tanklike Sno-Cat 
that’s been stylishly retrofitted with plush 
seats, the midmountain restaurant at 
McCoy Station transforms itself from a 
chili-and-fries ski lodge into a candlelit 
enclave with white tablecloths and five- 
course meals. 


"*®See MORE OF OUR TOP PICKS AROUND THE WEST: sunset.com/topio 


What’s for dinner: Entrées like roasted 
venison loin chop, macadamia-crusted 
halibut. $3$§, including transportation; Dec 
14-30 (closed Dec 20 and 25); reservations 
required; 800/626-6684. -TIM NEVILLE 


Z THE YURT AT SOLITUDE Don a pair of 
skis or snowshoes for the 3/4-mile trek from 
Solitude Village to this mountainside 
Mongolian yurt. 

What’s for dinner: Granny Smith apple— 
and-stilton salad, pan-seared Long Island 
duck breast with balsamic mashed sweet 
potatoes. Closed Mon; $100 per person, 
including equipment rental; reserve two 
months in advance; 12000 Big Cottonwood 
Canyon; 801/536-5709. -KATE SIBER 


8 ZACH’S CABIN Bundle under blankets 
for the open-air ride from the Ritz-Carlton 
Bachelor Gulch to Zach’s Cabin, high up in 
an aspen grove at 9,000 feet. 

What’s for dinner: Elk short loin with 
roasted fingerling hash and a cherry demi- 
glace, nori- and sesame-dusted tuna with 
crispy lotus chips. $$$$, including transporta- 
tion (lunch for members only); closed Sun— 
Mon through Mar; reservations required; in 
Beaver Creek Resort at Ritz-Carlton; 970/754- 





6575. -JANE McCONNELL 


9 CRYSTAL HUT Blackcomb Mountain, 
just 75 miles from Vancouver, British 
Columbia, is famous for extra-long, thigh- 
burning runs, gloriously steep powder 
bowls, and waffles. Find the thick and 
fluffy Belgian-style ones made to order at 
lunch in the Crystal Hut, a cozy log cabin 
notched onto a ridge at the top of the 
6,053-foot Crystal chairlift. 
What’s for dinner (or lunch): Waffles. Or, | 
after dark, fondue by candlelight. Lunch: ; || 
fondue dinner: $169 U.S., including transporta- 
tion; at Whistler Blackcomb Ski Resort; 

604/938-1616. -D.L. 


10 PACIFIC’S EDGE Okay, it’s not 


really that high up, but vertiginous views 
of the Pacific crashing against rocks far 
below make it feel lofty in its own way. 
What’s for dinner: Local abalone, Hawaiian 
blue marlin sashimi, beef tenderloin. $ss5; 
closed Tue—Wed; at Highlands Inn; 831/622- 


5445. -MARGO TRUE 
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No matter what the season, a Sundance 
hot tub makes you feel good all over, 
from the patented jet hydromassage to 
music from the built-in stereo option. 
Sundance has also earned more awards, 
certifications, and honors than any other 
spa manufacturer. So, unlike the weather, 


you can depend on your hot tub for 


years to come. 





Leading the hot tub industry worldwide 


REQUEST A FREE 54-PAGE BROCHURE | 800-899-7727 


www.sundancespas.com/sunset 














Travel | Tips & trips 


CARMEL-BY-THE-SEA 

DO AS THE LOCALS DO Everyone visits the 
Carmel Mission, but only locals (and savvy 
travelers) know about the Mission Trail 
Nature Preserve. And that’s ashame 
because the preserve’s oak- and pine- 
shaded 0.75-mile Serra Trail—which 
slopes gently uphill, eventually crossing a 
couple of bridges and emerging into a hill- 
top neighborhood of Craftsman homes 
and gardens—is the kind of hidden trea- 
sure that makes you feel as if you’ve 
outsmarted the guidebooks and tourist 
brochures. Along the trail, you’re almost 
sure to run into locals walking their dogs 
(everyone seems to have dogs in Carmel). 
And if you’re lucky, you'll get a glimpse of 
an endearing redwood that has, in years 
past, been dressed up with shiny colored 
balls, standing solo in a small clearing just 
off the trail. At the trail’s top, turn around 
and head back down for a restful visit to 
the mission’s flowering gardens. Access the 
trail via Mountain View Ave. or Rio Rd. across 
from the Carmel Mission ($5; 3080 Rio; 837/ 
624-1271), -AMY WOLF 


LOS GATOS 

DRIVE THE LIGHTS FANTASTIC Bring your 
real or inner child along for an enchanting 
journey through Vasona Lake County 

Park’s Fantasy of Lights. Meander through 
less-than-traditional displays such as 

Santa shooting hoops, a teddy bear shim- 
mying up a giant candy cane, and ptero- 
dactyls in flight in the Dinosaur Den. The 
Early Bird Fantasy Special (6-10 Mon—Thu 
Nov 26—Dec 13; $10 per car) offers visitors 
discounted rates and free 3-D glasses to 
intensify the twinkle. 6—10 Nov 23—Dec 31; 
$12 per car; 333 Blossom Hill Rd.; parkhere.org j 
Or 408/355-2201. -ELIZABETH KRICFALUSI Be 


SOUTH LAKE TAHOE i 
SIP AT HIGH ALTITUDE South Lake Tahoe } r 
has been spiffing up lately, and Picchetti } i, 
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EXPLORE 
THE WEST 


IN WINTER _ 
sunset.com/ 
Bey 


‘Winery’s new tasting room, housed ina 


former wedding chapel, fits the trend. This 
friendly branch of the well-regarded Santa 
Cruz Mountains winery opened last spring 
just a block from Lake Tahoe’s shores, 

and makes a warming after-ski stop. Five 
tastes—try the floral Tahoe White, a 
Chardonnay-Viognier blend; or the big 
Bordeaux-style Vino di Vicino—are just $5, 
or free if you buy a bottle to take back to 
your cabin. 3135 Harrison Ave.; picchetti.com 
Or 530/541-1500. -KATE WASHINGTON 


SUNNYVALE 

3 great Indian shops 

India Cash & Carry All things Indian, 
from the exotic to the mundane: ayurvedic 
creams, henna kits, a dozen types of rice, 
sandalwood incense of every brand, 
frozen and fresh breads, paneer (Indian 
cheese), and much more. And the kicker: 
Fresh appetizers—samosas, vegetable 
puffs, thin rotis (Indian bread), and other 
ready-to-eats—wait strategically near 
the counter. 1032 E. El Camino Real; 408/ 
735-7383. 

Raaga Music Store Raaga means “mood” 
in Hindi, and this megastore dedicated 
to Indian movies and music is decidedly 
upbeat. Colorful posters of the latest 
Bollywood hunks adorn the walls, and 
Hindi pop music is blasting. Shop for 
everything from animations about Hindu 
gods to videos of classical music extrava- 
ganzas. 1016 E. El Camino Real; 408/ 
616-8864. 

East-West At the 25-year-old East-West, 
you can custom-order a sari and blouse, or 
pick up an authentic Indian pants-and-top 
outfit with matching accessories. You'll 
also discover Indian-style pressure cook- 
ers, lentil sprout—-making trays, and 
bread-making gadgets in this temple to 
must-have Indian paraphernalia. Closed 
Mon; 1046 E. El Camino Real; 408/261-3003. 


_ ~KALPANA MOHAN 
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Cut it close 





With our colorful line 
of ultra-sharp 
Nonstick Knives Colori, 
you can cut it as close bh 
as you want every time 
because nothing sticks 





KUHN 


to its carbon steel RIKON 
blade...except its SWITZERLAND 
custom sheath, Ea 





of course. 


THE AMAZING NONSTICK PARING KNIFE COLORI FROM KUHN RIKON 


Learn more about our cookware and cooks’ tools at kuhnrikon.com/sun or call 800-924-4699 for a catalog. 








SUNSET GETAWAYS 


Searchable online travel resources 
from Sunset advertisers 

Sunset has made it easier to find information 
on destinations, accomodations, travel 
activities, and more from our advertisers. 
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Sunset Getaways is an interactive online 
travel resource with hundreds of listings, 
including free travel guides and special 
discounts. 
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Searchable by activity and destination, 
Sunset Getaways is a quick one-stop 
ee sea cular ace auoaretecllelL 
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Fresno, California 


Street of dreams 


BY PETER FISH 





FOR A LONG TIME, I saw the spirit of Christmas as a plump, 
white-bearded, Santa-ish figure—like Jack Black if you glued 
cotton to his chin. But now I know who the spirit of Christmas 
truly is. He is a 49-year-old engineer named Dean Alexander. 
Alexander lives in Fresno’s Old Fig Garden neighborhood, on a 
stretch of Van Ness Boulevard that he calls “the oldest Christmas 
Tree Lane in the world.” For 85 years, residents have been deco- 
rating 2 miles of Van Ness for the holidays. Today these decora- 
tions include 60,000 feet of lights twinkling from the street’s 300 


deodar cedars and lawn displays that can cost thousands of dollars. 


“The real work starts in October,’ Lauri Leone Stine, a 
Christmas Tree Lane veteran, tells me when I arrive to take in 
Alexander’s display and the rest of the show. In October, volun- 
teers start stringing the lights in the trees. By Thanksgiving, 
homeowners are arranging painted plywood reindeer (and 
much else) across their lawns. “You can put up pretty much 
anything you want as long as you're not selling something,” says 
another organizer, Phoebe Wall Howard. 

“But I wish people wouldn't put up Captain Underpants,” 
another neighbor chimes in. 


It’s dusk now, and there’s no time to debate the good Captain. 


Leone Stine and her crew are dashing to circuit boxes and flick- 
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ing switches so that, block by block, Van Ness lights up. 

If you grew up in the suburban West, you've probably seen 
other Christmas Tree Lanes. They don’t prepare you for Fresno’s. 
It happens that I’m visiting on one of the lane’s pedestrian-only 
Walk Nights. As I shuffle with the crowd, which tonight 
numbers about 10,000, I get the strange feeling we're all cross- 
ing some border into Christmas, a foreign land with its own 
language and customs and visa requirements. 

Glowing on the well-tended lawns are all the ambassadors of 
Yuletide joy you've ever encountered: angels and elves, Santas and 
Grinches, Snoopy and Linus, and, yes, Captain Underpants. Some 
bob in time to recorded carols; some just shine beneath spotlights. 

“Well, of course if you didn’t like it, you wouldn't live here,” 
one resident says when I ask what would happen if you lived 
here and didn’t want to put up a display. On we walk, past string 
quartets playing Bach, strolling carolers, and so many illumi- 
nated displays, they blend together like one of those hectic child- 
hood dreams you had on Christmas Eve, where Snoopy is caroling 
with King Wenceslas. Then the crowd slows down, as we were 
warned it would, because we're nearing Dean Alexander’s house. 


If you grew up in the suburban West, 
you’ve probably seen other Christmas Tree 
Lanes. They don’t prepare you for Fresno’s 


“We've been doing this for 16 years,” he tells me. “Every year 
we add to it. It’s ever evolving.” 

It’s difficult, in the confines of a magazine page, to list all the 
components of Alexander’s Christmas display. I see chugging 
trains, Mickey Mouse, clock towers, and colored laser beams 
illuminating a blizzard of artificial snow. 

“My family thinks I’m a fanatic,” Alexander says. I think, Your 
family might be onto something. But I also think, If you can’t be 
fanatical about Christmas, what can you be fanatical about? 

We stand admiring the falling fake snow and flashing lasers. 
Alexander says he doesn’t mind when the lane shuts down 
December 26. “It’s a demanding job.” 

Just then, an older woman steps onto his lawn. She looks as if 
she wants to complain—about the crowds, the lights, the energy 
use. She wants to know who is responsible for this display. Alex- 
ander says, “I am.” 

“God bless you,” says the woman. The spirit of Christmas has 
triumphed for another year. 

INFO Fresno’s Christmas Tree Lane (Dec 1-26, Walk Nights on 
Dec 1 and 11; free; Shields Ave. at Van Ness Blvd.; oldfig.org or 
559/221-6969) m 


































He was a 
hardworking farm boy. 


She was an 
Italian supermodel. 


He knew he would 


have just one chance 
to impress her. 








Introducing 
Rosetta Stone® Version 3. 
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ALDER PLANK SALMO 


INGREDIENTS: — Salmon filet 1 lemon 
Alder Trail Grill Plank (available at Barbeques Galore stores) 


MARINADE: 

2 tablespoons olive oil 2 tablespoons soy sauce 
1/4 cup white wine 2 cloves crushed garlic 
Salt and pepper to taste 

DIRECTIONS: 





Soak Alder Trail Grill Plank in water for 30 minutes, Pre-heat gril} 
high. Combine all marinade ingredients in bowl large enough to t 
salmon. Add salmon and marinate for 30 minutes, Remove plank f 
water and place salmon, skin side down, on plank. Place plank on hoty 
and cover with lid, Let cook for 8 to 10 minutes, then baste salmon ¥ 
remaining marinade. Replace lid and cook salmon for additional 10 & 
minutes. Remove from grill, drizzle salmon with lemon juice, and sere 
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Plant a border 

in pots 

Enhance narrow 
in-ground beds with 
a row of potted plants. 
In this small, shaded 
side yard, cylindrical 
chocolate brown 

pots filled with white 
cyclamen line up 
against the raised 
border’s low brick 
wall, making the fern- 
filled planting appear 
deeper than it is. 


6 


Accent the 

front entry 

Flank the entry with 
potted plants. Here, 
fountainlike burgundy 
cordyline plays off 
white cyclamen and 
plum ‘Palace Purple’ 
heuchera in bowls 
atop brick pillars. 
The pot at the base 
contains white cycla- 
men, lamium, and red 
nandina. 


7 


Hang a simple 
wreath 

To welcome family and 
friends, hang an ever- 
green wreath froma 
ribbon that coordi- 
nates with the flowers 
and foliage. Tie the 
ribbon to a gate, or 
hang several wreaths 
at different heights 
from tree branches. 





8 


Group pots 

Dress a doorstep with 
containers. These pots, 
of different sizes but 
the same color, contain 
plants in shades that 
echo the garden’s 
overall scheme. In the 
smallest pot, fiber 
optics plant mixes with 
heuchera, lamium;and 
cyclamen. In the one 
at left, nandina pops 
against lamium, cycla- 
men, and hellebore. 
The tallest pot holds 
fine-leafed rosemary, 
cordyline, cyclamen; 
and heuchera. = 
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Garden | Design 


Silvery green Eucalyptus 
| : \ - : polyanthemos leaves 
| | . 7 ey b, \ : and berrylike flower 

. \ . “A buds dry well. 











I | A California designer reinvents the holiday icon with fresh, foraged materials 
BY KATHLEEN N. BRENZEL PHOTOGRAPHS BY THOMAS J. STORY 





| IT’S A MISTY WINTER DAY at Harms the morning gathering greenery to make 
Vineyards and Lavender Fields in Napa, ’ her specialty: “wild-crafted” wreaths that 
California, and Mercedes Feller is doing are as elegant as they are simple. 
Hist what she loves to do this time of year. Although the farm supplies Feller with 
| Stepping onto a picnic bench set at the lavender for wreaths in the summer, those 
| base of a venerable oak, she reaches into plants are flowerless mounds now, cut back ‘ 
a the branches to prune outafewtwigsand and sleeping for winter. So wild crafting— : 
Wat tendrils of lichen. She’ll spend the rest of__using materials gathered from plants rat (jj) | 
‘ eae 
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grow naturally—is the order of the day. 

“People who cook with local ingredi- 
ents can’t plan what they’re going to 
make. They just go to the garden or the 
farmers’ market and choose the season’s 
best crops,” she explains. “Wild greenery 
also changes with the season, sol go with 
whatever looks good.” 

On a nearby patio, Feller goes to work 
on her twig-and-lichen creation. In less 
than an hour, her first wreath is ready to 
hang. Then the gardener and wreath 
designer—who recently opened her own 
store, Tiller Digs, in neighboring Marin 
County—heads toward a small canyon, 
trailed by a gaggle of goats, to harvest foli- 
age from the bay trees there. 

“T especially like simple, monochro- 
matic wreaths made entirely from one 
material and accented with a satin ribbon 
for hanging,” she says. Fragrant bay leaves 
and sculptural oak branches are among 
her favorite indigenous materials. The 
effect is fresh and welcoming—seasonal 

cor that showcases the bounty of the 
landscape 
RESOURCES See page 108. m 
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STEP 1 Gather the 
greenery Choose long- 
lasting materials that 
grow in your area— 
cedar or Douglas fir in 
the Northwest, spruce 
in the mountains, or 
pine in the Southwest, 
for example. Feller’s 
favorites, in order of 
preference: eucalyptus 
(it stays fresh-looking 
the longest), oak (for 
its branches), bay, and 
magnolia. For subtle 
accents, she uses 
berries, seedpods, and 
herbs. “Rosemary 
grows almost wild in 
our area,” she says. 


STEP 2 Bundle the 
foliage Cut greenery 
snippets about 6 
inches long, then 
gather them into 10 
to 12 small but full 
bunches. Wrap the 
stem ends of each 
bundle tightly with 
24- or 26-gauge paddle 
wire, available at craft 
stores. 


STEP 3 Attach bundle 
to ring Feller prefers 
1o-inch wreath frames, 
called clamp rings 
($2.99; save-on-crafts. 
com or 831/768-8428); 
they’re strong and 
have 10 evenly spaced 
clamps to hold 
bundles of greens in 
place. Secure one 


bunch at atime, clos- ~ 


ing the clamp over 
stem ends with your 
hands or a pair of 
pliers. 





STEP 4 Work around 
the ring Continue 
attaching greenery, 
one bunch ata time, 
to the ring, moving in 
one direction around 
the circle. Each bundle 
should slightly overlap 
the previous one. 
Attach ribbon or raffia 
for hanging the 
wreath. 


* GET THE HOW-TO FOR DOZENS MORE HOLIDAY CRAFTS: sunset.com/holidayprojects) 
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Garden | Northern California checklist 


What to do in your garden 


December 





SUNSET CLIMATE ZONES 


@ 1a-2b Rm 


a @ coastal (15-17) 
© Valley(7-9)  Intand-(24) 
‘\ 


Shopping 

Gifts from the nursery To bypass the 
hectic mall and give a present that will live 
on after the holidays, head for a garden 
center. For an edible surprise, pot up a 
dwarf citrus or cool-season greens such 

as arugula or butterhead lettuce. Or buy 

a blooming camellia, Christmas cactus, or 
orchid. For the promise of spring flowers, 
pick out a bare-root rose in a box. 

Live Christmas trees San Francisco resi- 
dents can have living trees such as Brisbane 
box, small leaf tristania, and strawberry 
tree delivered from Friends of the Urban 
Forest’s Green Christmas program. Deco- 
rate and enjoy the trees through the holi- 
days; they’ll be picked up after Christmas * 
and later planted throughout the city. Order 
by Dec 14; $90 per tree; fuf:net or 415/561-6890. 


Planting 

Bare-root plants Sunset climate zones 7— 
9, 14-17: Late this month, nurseries begin 
selling bare-root cane berries, fruit trees, 
grapes, and roses. You'll also find peren- 
nial vegetables such as asparagus, horse- 
radish, and rhubarb. Plant as soon as 
possible after bringing them home. If 
garden soil is too wet to plant, temporarily 
place each plant in an empty bucket or pot 
and cover roots with moistened mulch. 
Instant color Zones 7-9, 14-17: To quickly 
perk up containers in entryways and on 
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patios, cluster blooming plants in large 
containers. Choose from azaleas, calen- 
dula, Christmas cactus, cyclamen, English 
and fairy primroses, kalanchoe, pansies, 
Primula obconica, and snapdragons in 4- and 
6-inch pots. Mix in dwarf conifers. Protect 
tender Christmas cactus and kalanchoe 
from frost by setting them beneath an 
overhang or displaying them indoors. 
Poinsettias Nurseries are overflowing with 
a colorful selection this month, with bracts 
in shades of salmon and lemon yellow to 
traditional red. Buy plants with healthy- 
looking leaves; avoid ones that have 

been stored for more than a day in paper 
sleeves (which block out light and reduce 
air circulation, causing leaves to drop off). 
Indoors, place plants away from heater 
vents in a location with bright, indirect 
light. Outdoors, display plants under an 
overhang next to the house, since temper- 
atures below 45° to 50° can damage them. 
Water when the soil surface feels dry to the 
touch (never let the soil’go completely dry). 


Maintenance 

Feed annuals Zones 7-9, 14-17: Even in 
cool weather, winter annuals need nutri- 
ents for root development. Feed them 
every two weeks with fish emulsion or 
once a month with a commercial fertilizer 
that’s higher in nitrogen. 

Keep cut Christmas trees fresh Trees that 
have been stored with their stem ends in 
water are your best choices because they’re 
freshest. To prolong freshness after bring- 
ing a tree home, saw an inch off the bottom 
of the trunk, place the trunk in a bucket of 
water, then store the tree outdoors ina 
shaded area until you’re ready to bring it 
indoors for decorating. Before setting the 
tree ina stand, saw another inch off the 
bottom of the trunk (you may need to 
remove some of the lowest branches). Use 
a stand that has a deep reservoir for water, 
and keep the reservoir full (check daily 

the first week). Keep the tree away from 
heaters. -JULIE CHAI 


YOUR GUIDE 
TO HOLIDAY 


GIFT PLANTS 
sunset.com/ 


is Cua 


Tip from the 
test garden 


CUT GREENS FOR BOUGHS 
AND SWAGS Your garden 
may contain all the foliage 
you need for holiday decora- 
tions. Long-lasting choices 
include Douglas fir, evergreen 
magnolia, fir, holly, holly-leaf 
osmanthus, juniper, pine, 
and redwood. When you cut 
greens for decorating, use 
sharp shears and keep proper 
pruning principles in mind so 
you don’t harm or disfigure 
plants. 





TO FORCE UPWARD 
GROWTH, cut the branch 
just beyond an upward- 
facing shoot. 





TO FOSTER SPREADING 
GROWTH, Cut the branch 
just beyond a downward- 
facing shoot. 
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“The real leader has no need to lead — 
he is content to point the way.” 







— HENRY MILLER 
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Try on a floor at shawfloors.com 


one Holland Park 


Shaw recycles post-consumer nyion carpet into stunning new Anso® carpets, over and 

over. It’s one of the many ways we're working to create stylish floors that are kind to 

our earth. To see how a recycled floor will look in your home, visit shawfloors.com. t oayh 
Where Great Floors Bi} 
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In this festive yet 
casual holiday vignette 
in Bridgette Slattery’s 
San Francisco home, | 
vintage candlesticks 
and other antique 
accents set off 
wrought-iron flourishes | 
and a woodblocked 
canvas (behind mirror). 
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MEET THE STYLE EXPERT 


The woodblock artist 


The traditional Indian craft of woodblock printing is experienc- 
ing a rebirth in the hands of Bridgette Slattery, a San Francisco 
eyebrow artist by trade and up-and-coming designer by night. 

Her artful creations emphasize the beauty of imprecision. 

Q: What is woodblock printing? 

\: It’s the craft of printing textiles using carved wooden stamp-— 
like blocks in intricately stylized motifs. I found some blocks ata 
flea market a few years ago and started playing with acrylic paints 
on different surfaces. Now I’m working with a craftsman to develop 
my own woodblock designs that will be available in the spring. 

Q: How would you describe your style? 

A: I’m very casual about my designs. I don’t spend time planning 
out how [ll repeat a pattern; I just go with it and see what chan- 
nels through me. I also love to play around with architectural 
details as accents—columns, ironwork that I collect and reshape, 
anything that feels Old World. 

Q: How do you decorate for the holidays? 

4: To make my greeting cards and placecards, I use metallic gold 

paint on Luxe Cream paper from Paper Source (paper-source.com 

27-3711). But you can print on almost anything: art canvas, 
pillowcases, even I-shirts. You can even try it on your walls. 
INFO Design: Bridgette Slattery, San Francisco (415/346-1512). 
Resources: See page 108. 
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Printed pillowcases 
used as inspiration join 
one Slattery stamped 
herself (in foreground). 
LEFT Slattery in her 
living room. BELOW 
Cards wrapped in 
ribbon accent a 
tabletop. OPPOSITE 
Wrought-iron pieces 
anchor an informal 
holiday display. 
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/“Small, white-flowered 
arrangements are like little 
snow-bouquets indoors” 


MEET THE STYLE EXPERT 


The floral designer 


High-profile clients in the entertainment industry love the casu- 
ally elegant bouquets from Flowerwild, a Burbank, California— 
based floral studio run by self-taught designer Kate Holt. These 
arrangements capture the essence of her loose, unruffled style. 
Q: How did you first become interested in flowers? 

4: My mom used to send me out into the garden with her clippers 
before Sunday night dinner with Grandpa,and told me to pick a 
small handful of whatever I liked. That freedom, and the way she 
would drop them into a small glass or water jug or whatever was 
around, affected my sensibilities toward flowers. I want to show 
people how flower arranging can be carefree and pure 
Q: What are some of your design secrets? 

.: [don’t use floral foam or wire frogs. I prefer to let flowers 
dictate the form rather than the other way around—bouquets 
turn out more unique that way. And I never use flowers as fillers, 
since I want every flower in the bouquet to be noticed. 

Q: How do you decorate for the holidays? 

Small, white-flowered arrangements are like little snow 
bouquets indoors. I like to place them all around the house fora 
more intimate kind of welcome. Also, using vessels like sugar 

owls or silver creamers feels much cozier than a generic vase. 

DESIGN Kate Holt, Flowerwild, Burbank, CA (flowerwild.com or 





818/729-0309) 
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Jewel-tone vases 
highlight creamy 
cabbage roses. 
TOP ROW Kate Holt in 
her studio; anemones 
nestle among juniper 
branches in a vintage 
sugar bowl. OPPOSITE 
Silvery gray foliage 

in an antique silver 
pitcher frames 
amaryllis blooms. 
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Think About It 


NEW TECHNOLOGIES 
CONFIRM: THE BEST 
WAY TO AVOID AN 
ACCIDENT IS TO 
AVOID AN ACCIDENT. 


It’s heading toward you at 60 miles an hour. 















A squarish round wet dry grey yellow thing. 

Bingo, you swerve—throwing the car totally 
out of control. Or not. 

At Hyundai, we're on the side of “not.” 

As the name suggests, control is the point 
of Electronic Stability Control? And our 
Hyundai Sonata—unlike many of its high- 
profile competitors—includes ESC as standard 
equipment. If you have ESC, your risk of a 
fatal crash decreases by as much as 43 percent, 
according to the Insurance Institute for High- 


> CONTINUED at Think About It.com 
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«a! With low prices on festive decorations, Wal-Mart 
iP “14 lets you spread more cheer for your money. 





WRIA VARA Pee: 
WAL*MART 


Save money. Live better.” 






























































The dreary original 
kitchen had limited 
counter and storage 
space, and the dark 
cabinets made the room 
feel heavy and charmless. 
The Andersons worked 
with an architect and 
cabinetmaker to revamp 
the kitchen, using a mix 
of walnut and brightly 
hued laminates as the 
dominant organizing 
element. Now even 
pantry shelving looks 
good enough to be on 
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PROBLEM 
A dark, dated kitchen, 
tight on space, that didn’t 
suit the lighthearted spirit 
of Katherine and Josh 
Anderson and their kids 












SOLUTION 1 

Brighten with unexpected color 
Instead of painted walls or a vibrant back- 
splash, walnut-faced cabinets steal the 
show with a Mondrian-like pattern of blue 
and green laminates on door and drawer 
fronts. The palette is repeated in the inte- 
riors of open storage niches; crisp white 
kitchen walls make the hues seem even 
more pronounced. 















SOLUTION 2 

Update materials 

New surfaces blend functionality with 
modern style. A continuous countertop 
starts as a solid walnut peninsula 
(pictured at left, under the flat-screen TV). 
It transitions to heat-resistant brushed 
stainless steel in the hardworking areas 
around the cooktop and sink, then morphs 
into durable honed limestone in the open 
pantry and baking area opposite the 
ovens. Stainless steel appliances complete 
the balanced material palette. 

















SOLUTION 3 

Expand creatively 

Rather than start from scratch, the Ander- 
sons kept the original U-shaped footprint 
but altered appliance placement and work 
zones. The biggest change came in convert- 
ing an adjacent laundry room into an open 
pantry and baking center, adding extra 
counter space and storage while giving the 
main cooking area breathing room. 





















SOLUTION 4 

Build in ample storage 

Open and closed shelving commingle 
throughout the space, keeping attractive 
everyday items within easy reach and 
more motley collections well hidden. 
INFO Architect: Thomas Schaer, Shed, 
Seattle (shedbuilt.com or 206/320-8700). 
Cabinetry: Nathan Hartman, Kerf Design, 
Seattle (kerfdesign.com or 206/954-8677). ™ 















© sceberg, one of the world’s most beloved 
roses, has been a staple in American gardens 
since 1958. 


© brilliant Pink Iceberg and our new Burgundy 
Iceberg, were discovered in Tasmania and are 
genetic color sports (mutations) of /ceberg. 


© Both produce huge, showy flower clusters and 
perform with the same free-flowering habit 
and rugged dependability as the original. 





BRILLIANT 
PINK ICEBERG 












ICEBERG 





URGOUR DY ' 
ICEBERG" 




















The three ‘Bergs’ and other fine varieties of Weeks Roses are available in the spring of 2008 at nurseries and garden centers nationwide. 





To find a garden center or mailorder supplier near you, visit our websites at www.weeksroses.cor and www.home-run-rose.com 
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five weeks at an all-green factory in Oroville, 
ornia, then trucked to a lawn across from San 
sco City Hall—where in just two days it was 
led, furnished, and outfitted with a mostly 
landscape—the mkLotus house was the 
i attraction at the 2007 West Coast Green 
erence + Expo (westcoastgreen.com). Created 
the goal of showing how eco-friendly a home 


can be, this one-bedroom, 725-square-foot prefab 
house uses sustainable materials throughout. 
INFO Design: Michelle Kaufmann Designs, 
Oakland (michellekaufmann.com or 510/271-8015). 
Construction: XtremeHomes, Oroville, CA (xhllc. 
com or §30/230-4933). Landscape design: Late After- 
noon Garden Design, Ukiah, CA (lateafternoon.com 


Or 707/462-5133). 


Key details in every 
room express the envi- 
ronmentally friendly 
theme, from permanent 
features like cabinetry 
and wall tile to finishing 
touches like bedding 
and tabletop decor. For 
resources, see page 108. 
To read more about the 
mkLotus house, check 
out our Home by Sunset 
blog at sunset.com/ 
lotusblog 

1. CLOSET Translucent 
doors of 40 percent 
recycled plastic resin 
embedded with 
grasses add depthtoa 
compact bedroom and 
let in light. 
Biodegradable 
bamboo plates and 
utensils on bamboo- 
and-silk placemats 
create a natural 
setting. A reclaimed- 
cork bowl acts as a 
centerpiece and 
rounds out the 
tableau. 

3. BATHROOM 
Recycled-glass subway 
tile envelops the 
shower in soothing 
shades of green. A low- 
flow showerhead helps 
manage water usage. 
a. ROOM The 
sustainably harvested 
cherry bed has an oil- 
and-wax finish; it’s 
warmed with a 
bedspread of 100 
percent wool. The side 
table is a fallen iron- 
wood’s stump; a rattan 
chair and recycled 
leather-belt rug make 
a cozy sitting nook. 
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BLOSSOMING BOWLS 
Turn a simple salad 
into a work of art with 
a hand-etched piece. 
Blue Swallow and 
Chrysanthemum and 
white Pheasant’s Eye 
bowls by Diana Fayt 
(101 in. by 101/2in. by 
51 in.; $335 each; 
diana@dianafayt.com 
or 415/255-7045). 
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ceramic artists in the West 


BY JESS CHAMBERLAIN 
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BLOOMING CANDLE _ 
Reminiscent of a 
cherished antique 
teacup, this dainty 
candleholder unfurls 
to cast a soft glowasa 
tabletop accent. Bone- 
china votive by Sara 
Paloma (5 in. by 2! in.; 
; sarapaloma.com or 
3-r3$7) 
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tisanal pottery 
The best gifts are often those made by hand. Here are our picks 
for truly exquisite home accents crafted by some of the top 
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SNOWY TREE TRIMMINGS 
Spell out the spirit of the 
season with iconic shapes 
cut from porcelain clay 
using antique Swedish 
cookie cutters. Each 
letter is hand-stamped. 
Snowflake ornaments by 
Rae Dunn (2 in. wide; $14 
each, $15 with custom 
words; raedunn.com). 


MINIMALIST BUD VASE 
A graceful floral 
pattern is carved right 
out of this bisque-fired 
vessel (available in 
three sizes and three 
colors). Dandelion vase 
by Joanna Mendicino 
(about 73/ in. high; $55; 
jmendicino.com). 
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SILHOUETTE PLATES 
Photographs screen- 
printed beneath glaze 
give these earthenware 


dishes graphic punch. 

Magnolia sushi plates 

by Laura McKibbon 

(7 in.; $48 each; laura@ TIERED CENTERPIECE 
culdesacdesign.com). Stack three of these 


cake plates fora 
multilevel stand to 
showcase your holiday 
sweets. Dogwood cake 
plates by Whitney 
Smith (6 in., 8 in., and 
10 in.; $85—$125; whitney 
smithpottery.com or 
510/208-2824). @ 


RIPPLING PLATES 

Like the ocean’s gentle 
waves at low tide, 
these porcelain clay 
plates add a soothing 
element to the table. 
Square ripple plates by 
Alex Marshall Studios ‘ ae 
(about 11 in.; $54 each; Z 
alexmarshallstudios.com 
or 530/824-3800), 
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Why limit yourself to a Christmas tree? Deck the halls, walls, tables, 


and more with conifer cuttings 
BY KATHLEEN N. BRENZEL AND JESS CHAMBERLAIN PHOTOGRAPHS BY THOMAS J. STORY STYLING BY BIRTE WALTER 
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The mantel 
Vases of varying 
heights contain conifer 
sprigs sitting in aninch 
of water. Strips of inch- 
wide paper ribbon 
(secured with double- 

‘ sided tape) wrap the 
cylinders and serve as 
plant labels. White 
votives add soft f 
lighting behind. 4 af 


ay 
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The table 
Champagne flutes and 
evergreen sprigs form 
a centerpiece when 


interspersed with forest 
green tea lights in clear 
votive holders. Prunings 
from some junipers stay 


fresh for a month or 
more in water. Other 
short-needled conifers 
for this use include 





Arizona cypress, Atlas 
cedar, Douglas fir, and 
noble fir. Handblown 
Edge flutes ($10 each) 
and chunky 3-inch- 
diameter disk candle- 


holders ($1 each) from 
Crate and Barre! (crate 
andbarrel.com or 800/ 
996-9960). 
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The West’s best greens 

Some of the most beautiful conifers that 
supply branches for holiday decorating 
are native to the West's northern forests 
(firs, spruces, some pines). Others grow 
naturally in deserts (Arizona cypress) or 
in misty coastal areas (Monterey pine). A 
few come from distant places like Africa 
(Atlas cedar). Among our favorites, native 
or otherwise, are those listed below; all 
yield long-lasting greenery that could be 
used for the decorating ideas on these 
pages. You can buy mixed greens by the 
bunch at nurseries or cut sprigs from 
your own trees. Just remember to follow 
good pruning practices (see “Tip from the 
Test Garden,” page 48) to preserve your 
tree’s shape. 

ARIZONA CYPRESS (Cupressus arizonica) 
Native to central Arizona, this upright to 
pyramidal tree has scalelike branchlets 
that vary from green to blue-gray to silver, 
depending on variety. 

ATLAS CEDAR (Cedrus atlantica) Tufted 
clusters of short, bluish green needles are 
arranged along graceful branches on an 
upright, pyramidal tree. 

FIR While not a true fir, Douglas fir 
(Pseudotsuga menziesii) is much loved as 
a Christmas tree for its soft, deep green 
or blue-green needles, which are sweetly 
fragrant when crushed (see “Best Christ- 
mas Trees,” page 18). True firs to consider 
for decorating include noble fir (Abies 
procera), a popular living Christmas tree 
with short, stiff branches and blue-green, 
1-inch-long needles; silver fir (A. amabi- 
lis), whose dark green needles are silvery 
on the undersides; and white fir (A. 
concolor), with bluish green, 1- to 2-inch- 
long needles. 

JUNIPER Its scaly, rough-textured leaves 
are very long-lasting in water. For 
cuttings, we especially like Juniperus 
chinensis ‘Mint Julep’, a vaselike shrub 
with arching branches. 

PINE Many types make attractive, long- 
lasting cuttings. Monterey pine (Pinus 
radiata) has 3- to 7-inch-long bright green 
needles on reddish brown branches. 
SPRUCE Native to the West, Colorado 
spruce (Picea pungens) has stiff, irregular 
branches with prickly needles that vary 
from dark green to steely blue. 
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The chairs 

A trio of snowflake 
ornaments embellishes 
the backs of these dining 
chairs. Send greenery 
home as a party favor 
with each guest. To 
make the six-pointed 
cedar version above, 
follow the directions at 
right, substituting a 





third end-to-end pair 
of sprigs for the single 
sprig in step 2. Decorate 


the completed snow- 
flake with cucalyptus 
buds and s and 
silvery dusty miller 
(center) or the serrated 
leaves of grevillea (left). 
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How to makea 


snowflake ornament 


Use the natural 
patterns of Douglas 
fir sprigs to create 
elegant ornaments for 
a window display 
(opposite). 


MATERIALS FOR 

ONE SNOWFLAKE 

= Five fir sprigs of equal 
length (7 in. maximum) 
= Three 18-in. pieces 

of zo-gauge floral wire 
= Three 18-in. pieces 

of 22-gauge floral wire 
= Ribbon 





STEP 1 Lay two fir 
sprigs upside down, 
end to end. Bend one 
end of an 18-in. piece 
of 20-gauge floral wire 
into a loop for hang- 
ing. Set the loop of 
wire flush with the top 
of a sprig as shown, 
with the wire’s other 
end resting along the 
length of both sprigs. 





STEP 2 Secure the 
loop-topped wire to 
the end-to-end sprigs 
by wrapping an 18-in. 
piece of the thinner 
(22-gauge) wire every 
couple of inches along 
the length of the two 
sprigs. Twist the 
straight end of the 
thicker wire around 
the tip of the bottom 
sprig to finish. Repeat 


with another pair of 
end-to-end sprigs, 
omitting the initial 
loop. Then repeat with 
a single sprig, again 
omitting the initial 
loop, and leaving the 
excess wire (do not 


clip). 





STEP 3 Cross the two 


dual-sprig pieces (one 
on top of the other) to 
form an X (they’re the 
top four pieces in the 
photo above), then 
twist the wired sprigs 
together where they 
meet in the center. 
Bend the X slightly as 
needed to make room 
for the fifth sprig. 
STEP 4 Position the 
fifth sprig as shown in 
the photo above. Wrap 
its excess wire several 
times around the 
center of the X until 
it’s tightly in place. 
Bend all wired sprigs 
as needed to refine 
the snowflake shape. 
Thread one or more 
ribbons through the 
loop to hang. 
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Revelers at the Winter 
Solstice Lantern 
aaNet een a) 
carry glowing lanterns 


_ to light up the night. 
RT te eee 


nel a 























THE AFTERNOON LIGHT IS FADING by 
the time my husband, Jim, and I catch a 
cab at the Vancouver airport. The sky is a 
heavy gray, the air is chilly, and I question 
our plan to escape holiday stresses in 
California by jetting north for a Christmas 
getaway in British Columbia. 

But as day darkens to night, the city 
begins to shimmer. Lights blink on along 
fences, rooflines, and trees as we cruise 
past stately homes on our way downtown. 

Closer in, the streets are lined with 
twinkling boutique windows and the side- 
walks are full of shoppers. We cross the 
Granville Bridge and see sailboats rocking 
at a dock below, their masts strung with 
white lights—a series of glittering trian- 
gles on the inky water. An illuminated 
Granville Island ferry bobs in the middle 
of False Creek. Even a giant construction 
crane, 20 stories tall, is wrapped in red 
lights, like some massive Tinkertoy await- 
ing a giant's child on Christmas morning. 


likes to run to the mountains; I prefer to 
hibernate until spring. In more than a 
dozen holiday seasons together, we’ve 
never found a Christmastime tradition 
with the right balance for us both. But 
Vancouver has me hopeful. 

We head out immediately for the 
Winter Solstice Lantern Festival at the Dr. 
Sun Yat-Sen Classical Chinese Garden in 
Vancouver's Chinatown, the largest and 
oldest Chinese neighborhood in Canada. 
At the east edge of downtown, the neigh- 
borhood mixes lovely old buildings with 
chinoiserie touches: herb shops with bins 
of teas and dried roots, several antiques 
stores, packed-to-the-ceiling housewares 
stores, and some empty storefronts where 
the in-transition district hasn’t yet transi- 
tioned. At its heart is our destination, the 
traditional Ming-style garden. 

We hear the party before we see it: 


The throb of bass drums fills the night air. 


Several threads of paraders are converg- 


Brochure-beautiful, Vancouver is always a cool city, 
but in winter it’s an urban wonderland 


“Today's the shortest day of the year,” 
my husband points out as we check into 
our hotel on the edge of Burrard Inlet. “So 
we've got some long, dark nights ahead.” 

This, we soon discover, is a good thing. 
Because nighttime in winter is when 
Vancouver really gleams. 


A nightlife to be savored 

Surrounded by the sea, edged by glass 
towers, and anchored by a forested park’ 
with snowcapped mountains in the 


distance, Vancouver is brochure-beautiful. 
It also has an ideal mix of sophisticated 
restaurants, fancy shops, and breathtak- 
ingly scenic spots for skiing, ice-skating, 
and snowshoeing. Vancouver is « ways 


a cool city, but in winter it’s an u: an 


wonderland. 
And it’s just the blend we've been look 
ing for, as Jim and I have a history of holi- 


day conflict: I like to sleep late (really 


late), shop till dusk, and witness the wee 

hours; Jim wakes with the sun (some- 

times before it), finds shopping tedious, 
nd uses « 


more exercise. When the air gets crisp, he 


id days as an excuse to get 


74 Sunset December 2007 


ing on the plaza as we arrive, each 
marcher clutching a glowing paper 
lantern, so it looks like giant luminescent 
caterpillars are floating into place. 

Inside the gates, the garden is aglow, 
with hundreds of lanterns set along paths 
and hanging from trees. Even though the 
place is crowded (the whole neighbor- 
hood seems to have turned out for the 
event), the mood remains pensive. We 
walk silently past the sculptural Tai Hu 
rocks, over the bridges, and past the 
ginkgo trees lit with glowing paper orbs. 

The festival is a beautiful, very seasonal 
introduction to this cosmopolitan city 
on the edge of the wild Pacific. And it 
confirms that we’ve come to the right 
place at the right time. 

It's about 8 p.m., and I’m fully awake 
and hitting my stride when we arrive at 

he Parkside Restaurant, where the atmo- 
here is a bit more boisterous. Tucked 
the basement of the Buchan Hotel, 
t: ongtime area favorite has a no-fuss 
ne hborhood friendliness paired with a 
sop iisticated menu that emphasizes 
seasonal and locally grown ingredients. 





Robson St. 


CHINATOWN (pn) ae 


_, DOWNTOWN i 
Granville f 
pale VANCOUVER 
Granville St. 0 1lmi- 

a 
VanDusen 
® Botanical 
Garden 

The basics is lovely all winter. 


Contact the Tourism 
Vancouver Touristinfo 
Centre (200 Burrard St.; 
tourismvancouver.com 
or 604/683-2000), All 
prices in U.S. dollars. 


Where to stay 

The Fairmont Hotel 
Vancouver The hotel’s 
goo West Lounge is the 
place for traditional 
holiday tea. From $210; 
fairmont.com/hotelvan 
couver or 800/441-1414. 
Wedgewood Hotel & 
Spa Boutique hotel 
with brunch ($$) and 
afternoon carolers (call 
for dates). From $209; 
wedgewoodhotel.com 
or 800/663-0666, 


Where to eat 
FigMint Restaurant & 
Lounge Pop-modern 
decor and of-the- 
moment ingredients. 
$$$$; 500 W. 12th Ave.; 
604/875-3312. 
Kitanoya Guu Sushi 
and sake cocktails. 

$$; 1698 Robson St.; 
604/685-8678. 
Parkside Restaurant 
Graceful, hearty dishes 
and creative house 
cocktails. $$$; closed 
Dec 24-27; 1906 Haro 
St.; 604/683-6912. 

Zin Restaurant & 
Lounge Don’t miss _ 
the truffled popcorn. 
$$$; 1277 Robson; 604/ 
408-1700. 


What to do 

Dr. Sun Yat-Sen Clas- 
sical Chinese Garden 
The Lantern Festival is 
Dec 21. But the garden 


Closed Mon; $8.75; 578 
Carrall St.; vancouver 
chinesegarden.com or 
604/662-3207. 

Grouse Mountain A 
Christmas fantasy via 
atram ride. $33 round- 
trip, $12 ages S—12; 6400 
Nancy Greene Way; 
grousemountain.com 
or 604/984-0661. 
Stanley Park The park 
is festive this month 
with holiday lights, 
train rides, and roasted 
chestnuts. Closed Dec 
25; Bright Nights at 
Stanley Park: Nov 30- 
Jan 3, $7.50 (including 
train ride); north end of 
Georgia St.; vancouver 
parks.ca or 604/257-8531. 
VanDusen Botanical 
Garden Full of color 
even in winter. The 
Festival of Lights (Dec 
7—Jan 1; $10.25) includes 
a lights display and 
cider. Closed Dec 25; $6; 
5251 Oak St.; vandusen 
garden.org or 604/878- 
9274. 


Where to shop 
Granville Island 
Public Market Vendors 
sell holiday desserts, 
fresh cheeses, local 
crafts. Open daily; 
granvilleisland.com 
Robson Street The 
heart of the city’s 
upscale shopping. 
robsonstreet.ca 

South Granville 
Boutiques crowd 
South Granville Street, 
aka Granville Rise. Our 
favorite: 18Karat (3039 
S. Granville; 604/742- 
1880). southgranville.org 












Te get into the spirit 

of things, Grouse 
Mountain visitors can 
take a sleigh ride. LEFT 
Chic home accessories 
lure at 18Karat in South 
Granville. BOTTOM 
ROW In the Granville 
Island Public Market, 
you can find everything 
from bromeliads to 
brie. At Grouse 
Mountain, warm up 
with hot chocolate 

and Christmas carols 
sung by local choirs. 





























We start at the bar and are happily 
surprised to sip the two tastiest cocktails 
we've ever tried: a whiskey sour with 
fresh lemon juice for Jim and a citrus 
sorbet Negroni for me. 

Our meal—osso buco, soup with locally 


is 





grown veggies, and Canadian wine 
equally appealing. We linger past midnight 
over bread pudding. This really is turning 
out to be our kind of town. 

We stroll through the downtown shop- 
ping district on our way back to the hotel, 
the stores now closed but animated with 
cheery holiday displays. Before turning 
in, we pop into Zin Restaurant & Lounge 
for a nightcap; the mod red-and-purple- 
velvet space is packed with stylish party- 
ers. I’ve found my fellow night owls. 


All the city has to offer 

The next day, Jim humors me by letting 
me sleep in, so we get a late start. But 
even I have to admit, this is a morning 
worth waking for. We take the SeaBus 
ferry and then a bus to the base of Grouse 





Mountain. There, a red tram whisks us 
straight up a vertical mile. 

As we ascend, the view is astounding: 
Beyond perilously steep white-blanketed 
slopes, the curve of English Bay reflects 
the sparkling city. Boats out in the water 
provide occasional bright spots, like star 
It’s a gorgeous vision—before it disap- 
pears behind a heavy layer of fog. 

At the peak, we’re on a white island in 
the sky. There’s an ice rink, a cozy lodge, 
real live reindeer, ina 





and—holy smoke 
pen, surrounded by a mob of « lren. 
Though I can't speak for the re -er, the 
children are obviously thrilled. 

A small crowd waits fora tou: >f the 
mountain’s trails on a tractor-pul 
sleigh. We rent some skates for a | 


spins around the small outdoor rink. I 

lon't exactly fall in love with wint 

sports, but it’s invigorating and calorie- 

burning enough to make Jim happy. And 

it allows me to feel as if I’ve really earned 
hot chocolate we sip by the fire in the 

lo so Pm happy. 
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We could stay to ski, but thankfully 
Jim has had enough fresh air, so we head 
back into town to hunt down some gifts. 
The city’s central shopping district runs 
along Robson Street, and mixed in with 
its high-end chain stores are a good 
number of independent boutiques and 
shops like Roots selling signature Cana- 
dian brands. Amid bins of colorful bath 
bombs and soaps in the skin-care shop 
Lush, women in Prada and heels browse 
next to others in ski pants. We hear 
cheesy Christmas music at nearly every 
stop. On the corner, a guitarist strums for 
tips and a crépe stand seduces with its 
sweet-smelling treats. 

I set a new record, getting gifts for 
every member of my family in a two- 
block, two-hour window. Jim even gets 
into the swing of it, helping me to rifle 
through the marked-down racks. A 
change of scenery sure makes holiday 
shopping more agreeable, I realize. 

But even I don’t want to shop all day. 
Our next stop is for both of us. We head 
ted slopes, 
sparkling city 





into Stanley Park, the t,000-acre park on a 
peninsula at downtown's northwest edge. 
Hundreds of trees are strung with twin- 
kling lights in the center of the park—a 
fantasia come to life. Kids ride the minia- 
ture train, and we buy some hot cider at a 
stand. We keep walking, deeper into the 
park, beyond the lights to a quiet path 
under branches of massive hemlock trees. 

“There’s something very serene about 
that huge conifer forest in winter,” Jim 
Lowden, the director of special projects 
for the park board, tells me later. “The 
quietness is the most underrated but 
most important thing about Stanley Park. 
You escape the noise generated by a 
million people. It’s possible to find your- 
self in absolute tranquility.” 

My Jim takes my hand, and we walk on 

that utter silence. The rain has come 


" , Vancouver and 
the trees drip softly; mostly we’re eh eer 
s ered from the storm. I sip my cider, below Grouse 
ar ‘im suggests we come back again. SU 


tram carries visitors to 


A 
hol cay tradition, one we can agree on. 


ust like that, we’ve found our own 


ba gTWi (oer 1 ats) 
“Deak of Christmas.” 





Denver’s 
smirk at suburban malls 
is Highlands Square, a 
historic neighborhood 
packed with dozens of 
nowhere-but-here 
boutiques, restaurants, 
and bars. Shop for 
sweets at Le Chocola- 
tier or for personalized 
perfume at Uncommon 
Scents, then reward 
your shopping prowess 
with a plate of coconut 
tempura prawns and 
a house mojito at the 
Coral Room ($$; 303/ 
433-2535). Skip the 
Christmas specials on 
TV and stay out late for 
live jazz and warm 
sake at Swimclub 32. 
highlands-square.com 
-JAD DAVENPORT 


« There are the great old 
standbys: drinks at 
Harry Denton’s Star- 
light Room (cover 
charge; reservations 


recommended; 415/395- 
8595), afternoon tea at 
the Rotunda at Neiman 
Marcus ($25; reservations 
recommended; 415/362- 
4777), and carolers in 
Union Square (union 
squaresf net). But with 
the opening of fashion 
temple Barneys New 
York (barneys.com) and 

_ the cathedral-like West- 
field San Francisco 

- Centre (westfield.com/ 
sanfraic':co), with its 
iconic Bloomingdale’s, 
Sait Francisco brings 


high-powered holiday 
shopping into all its 
bustling, bag-laden 
glory. If you literally 
shop till you drop, book 
a room at the Hotel 
Rex (from $139; thehotel 
rex.com), an artsy 
boutique hotel right 
off the square. onlyin 
sanfrancisco.com 
—SAMANTHA SCHOECH 


This city 
is steeped in holiday 
traditions, but there 
are plenty of new twists 
on old favorites to be 
found. Just off the 
Plaza, bustling La Boca 
($$$; 505/982-3433) 
trades Southwestern 
tamales for imaginative 
Spanish tapas. For the 
modernists on your gift 
list, swing by Victoria 
Price Art & Design 
(closed Sun; 505/982- 
8632) in Pacheco Park, 
where you'll find sleek 
bone-china tableware 
from Yuki Murata, 
utilitarian-cool work- 
bags by Sherry Stein, 
and silver baubles from 
Kristin Lora. South of 
downtown, eco-retreat 
Sunrise Springs Resort 
Spa (from $145; sunrise 
Springs.com) puts a new 
spin on Santa Fe’s 
beloved farolito walk 
with its Labyrinth of 
Light (at dusk, Dec 21- 
24), a ceremonial circle 
glowing with about 300 
luminarias. santafe.org 
-KATIE ARNOLD @ 
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Every Decembe 
this family celebrates 
Christmas Eve the southern 
Italian way, but with a 
California twist 
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__ Anchovy fritters 






ate Oakland, 


The Christmas menu 


Sweet-potato fritters 


Salt-baked striped 
bass with herb lemon 
chile sauce 


. Mixed seafood salad 


Sautéed broccoli rabe 
with garlic and chiles 


Cauliflower salad 


Calabrian “chickpea” 
iaiaaclem Wilda alelel=5V 


Sweet fried ravioli 

with chestnut-and- 
chocolate filling 
Almond nougat 
Ae 
Chocolate-dipped dried 
figs with almonds and 
orange peel 


Fresh and dried fruit 











From cooking to eating 
CLOCKWISE FROM ABOVE Lino 
Costantino, Rosetta’s 
husband, pours a favorite 
Calabrian wine—Librandi 
“Critone,” a crisp, light-bodied 
white that’s ideal with 
seafood—for Rosetta’s father, 
Vincenzo Dito; Rosetta 
encrusts the bass with kosher 
salt; Adrian, her youngest, 
forks up a clam; the prefeast 
table; Rosetta and her mother, 
Maria, trim broccoli rabe. 





IT’S A LONG WAY from rural Calabria, the “toe” of the Italian boot, to the suburban 
Oakland Hills, but Rosetta Costantino and her family have kept their food traditions 
intact since moving here more than 30 years ago. In their village of Verbicaro, Rosetta’s 
father, Vincenzo Dito, was a cheesemaker and grape grower. He also raised goats and 
sheep, while Rosetta’s mother, Maria, mastered the craft of preserving summer's abbon- 
danza for winter. The family still makes its own pasta, sausages, bread, and cheese, and 
in the garden behind Rosetta and Lino Costantino’s home, Vincenzo grows huge quan- 
tities of Romano beans, eggplants, figs, zucchini, Italian chiles—and San Marzano 


_ tomatoes, enough to fill 80 quart-size jars for cooking throughout the year. 


On Christmas Eve, Rosetta and Maria prepare the customary Calabrian feast, called 
il cenone (“the big dinner”). It always includes 13 dishes, representing the apostles and 
Jesus. “It’s not 13 courses,” Rosetta hastens to say. “Some of the dishes might simply be 
fruits or nuts.” Seafood is prominent. “We shop for it on Christmas Eve morning, 
because that’s the mentality we have: It has to be fresh. And if you're not at the market 
by the time it opens, you don’t get the best fish.” 

Rosetta, who was 14 and spoke no English when she and her parents settled in the 
Bay Area, earned a chemical engineering degree from the University of California, 
Berkeley, and had a successful career in the Silicon Valley. A few years ago, she reduced 


_her work schedule to spend more time with her two sons—Daniel, now 16, and 
_ Adrian, 12—and to cook with her mother. “She had never written anything down,” says 


Rosetta, “and I realized that if I didn’t record the recipes, they could be lost.” The 
annual feast is now firmly set down in her notebook. 

While many Italians and Italian Americans celebrate Christmas Eve with seafood, 
the menu that Rosetta and her mother have refined over the years also incorporates 
influences from their adopted Bay Area home. Pasta with Dungeness crab has become 
a family favorite, adding a California accent to the festivities. It follows a trio of anti- 
pasti: grispelle (sweet-potato fritters), frittelle con acciughe (anchovy fritters), and cros- 
tini with shaved bottarga, the dried-and-pressed tuna roe that is a Calabrian specialty. 

If the pasta doesn’t showcase crab or salt cod (another frequent ingredient on the 
Christmas table), it’s a good bet that anchovies will get the nod. Spaghetti with ancho- 
vies and bread crumbs, prepared on Christmas Eve throughout Calabria, recalls more 
difficult times, when anchovies were one of the few fish all Calabrians could afford. 
The family eats it now, Rosetta says, because “it’s part of who we are.” 

The next course—a whole salt-baked striped bass—borrows from the Sicilian tradi- 
tions of Rosetta’s husband, Lino, who was raised in Palermo. The salt crust retains all the 
juices, so the flesh remains moist. Rosetta cracks the hard, baked crust with a mallet, 


“We shop for the seafood on Christmas Eve morning,” 


says Rosetta, “because it has to be fresh. If you’re not at 
the market when it opens, you don’t get the best fish” 


and it peels off easily in chunks. The silky white fish needs no adornment beyond 
salmoriglio, a Sicilian sauce of olive oil, lemon juice, garlic, and oregano. The chiles, or 
peperoncini, that Rosetta adds are a Calabrian signature. Side dishes include cauliflower 
salad, broccoli rabe from the garden, and a fresh seafood salad of compelling simplicity. 
After the main course, a parade of desserts and confections keeps the family at the 
table for hours, nibbling on chocolate-covered dried figs, cousin Rosangela’s chinulle 


(sweet fried ravioli with chestnut-and-chocolate filling), and cicirata (tiny fritters with 


honey). But the scene-stealer is Rosetta’s semifreddo al torrone, a frozen dessert that 
showcases Calabria’s famed nougat. Inspired by Calabria, it’s a certified California hit. 
INFO Rosetta Costantino’s Emeryville, CA, cooking classes sell out almost as fast as 
she can post them on her website (from $85; cookingwithrosetta.com). In early 2009, 
WW. Norton & Company will publish her Calabrian cookbook, the first major U.S. 
cookbook on the ancestral home of many Italian Americans. 


Spaghetti with anchovies and 
bread crumbs (Spaghetti con 
acciughe e mollica) 
Chiles add spark to this sauce, with toasted 
bread crumbs sprinkled in for pleasing crunch. 
PREP AND COOK TIME 50 minutes 
MAKES 8 servings 
NOTES Italian grocers and specialty stores 
carry whole salt-packed anchovies, typi- 
cally sold by the piece, which are meatier 
and more flavorful than oil-packed. 
6 salt-packed anchovies or 12 best-quality 
anchovy fillets in olive oil (see Notes), divided 
1 lb. spaghetti 
1 cup extra-virgin olive oil 
6 large garlic cloves, minced 
1 or 2 small fresh or dried hot red chiles such as 
peperoncini or Thai, thinly sliced 
2 tbsp. minced flat-leaf parsley 
3/4 cup toasted fresh bread crumbs (recipe 
follows), divided 
1. If using salt-packed anchovies, rinse them 
under cold water. With your fingers, pry 
them open along the back and Lift out 
backbone to yield 2 fillets. Rinse fillets 
again to remove any fine bones; pat dry on 
paper towels. If using anchovy fillets in olive 
oil, lift out of jar or tin, leaving oil behind 
(no need to rinse oil-packed fillets). Finely 
chop 6 fillets; set aside. Cut remaining 6 
fillets into 4 or S pieces each; set aside. 
2. In an 8-qt. pot, bring 5 qts. well-salted 
water to a boil over high heat. Add pasta 
and cook, stirring occasionally, until 
tender to the bite, about 10 minutes. 
3. Meanwhile, put olive oil, garlic, finely 
chopped anchovies, and chiles in a deep 
12-in. frying pan (with at least 2-in. sides) 
or wide pot and cook over low heat, stir- 
ring, until anchovies dissolve. Stir in pars- 
ley and remaining anchovies; turn off heat. 
4. When pasta is almost done, set aside 
1 cup of the cooking water, then drain 
pasta and transfer to pan of anchovy 
sauce. Toss quickly until all the strands are 
well coated. Add some reserved cooking 
water if pasta seems dry. Set aside 2 tbsp. 
bread crumbs, ‘hen add remainder to 
pasta and toss again. 
5. Divide pasta among 8 warm bowls and 
sprinkle each serving with some reserved 
bread crumbs. Serve immediately. 
PER SERVING 411 CAL., 42% (171 CAL.) FROM FAT; 


9.6 G PROTEIN; 19 G FAT (2.8 G SAT.); 51 G CARBO 
(1.9 G FIBER); 440 MG SODIUM; 1.7 MG CHOL 
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Toasted fresh bread crumbs 

Crunchy toasted bread crumbs are a 

traditional substitute for cheese on pasta. 

PREP AND COOK TIME About 30 minutes 

MAKES About 3/4 cup 

NOTES [he secret to making evenly 

browned bread crumbs is to cook them in 

a skillet and stir without pause. 

One 4-in. length (4 oz.) of an Italian-style bread 
with crust, such as Pugliese 

2 tbsp. extra-virgin olive oil 

1. Preheat oven to 300°. Cut bread into 

cubes and scatter on a baking sheet in 

l layer. Bake 15 minutes, or until cubes feel 

dry on the outside but still moist inside. 

2. When bread cubes are cool, putina 

food processor and pulse into fine crumbs. 

Set aside 3/4 cup firmly packed bread 

crumbs; save remaining for future use. 

3- Heat oil in a 10-in. frying pan over 

medium heat just until warm (not hot). 

Add reserved bread crumbs and stir to 

coat with oil. Cook, stirring constantly, 

until bread crumbs are evenly golden 

brown and crunchy, about 5 minutes. 

PER 2-TBSP. SERVING 91 CAL., 53% Ge CAL.) FROM FAT; 


1.7 G PROTEIN; 5.3 G FAT (0.8 G SAT.); 9.5 G CARBO 
(0.6 G FIBER); 110 MG SODIUM; 0 MG CHOL 


Salt-baked striped bass with herb 
lemon chile sauce (Branzino sotto 
sale con salmoriglio) 
You might expect a whole fish baked in salt 
to taste salty, but it doesn’t. It’s exceptionally 
moist, because the salt seals in juices. 
PREP AND COOK TIME About 11/2 hours 
MAKES 8 servings as part of this menu; 
4 servings as a stand-alone entrée (recipe 
can easily be doubled) 
NOTES Order 3-lb. bass a few days ahead 
from your fishmonger, since they’re a bit 
bigger than average. Smaller fish (at least 
2 |bs. each) are fine, but you may need to 
throw in one extra to make enough to go 
around. Also, not all kosher salts are 
created equal; we like flaky Diamond Crys- 
tal kosher, which is also more voluminous 
than other kosher salts and therefore 
covers the fish better. If you’re using 
another brand, you may need as little as 
half the amount of water called for here. 
For the fish 
2 whole fresh striped bass (each about 3 lbs.; 
see Notes), cleaned and scaled, fins 
rimmed and tails trimmed to 1 in. 
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6 to 8 sprigs each fresh thyme, oregano, and 
flat-leaf parsley 

1 lemon, thinly sliced 

4 medium garlic cloves, peeled and sliced 

Lf tbsp. extra-virgin olive oil 

6 lbs. Diamond Crystal kosher salt (see Notes) 

8 large egg whites 

For the salmoriglio 

3/4 cup extra-virgin olive oil 

12 cup freshly squeezed lemon juice 

1 large garlic clove, minced 

1} tbsp. finely chopped fresh oregano 

lf tbsp. finely chopped flat-leaf parsley 

2 tsp. Diamond Crystal kosher salt 

2 small fresh or dried hot red chiles, such as 
peperoncini or Thai, minced or sliced 

1. Preheat oven to 425°. Move rack to 

middle of oven. Stuff cavity of each fish 

with herb sprigs and slices of lemon and 

garlic, dividing evenly. Coat fish with 

olive oil. 

2. In avery large bowl, combine salt with 

egg whites and 2 cups water. Mix with 

your hands, then add in another 2 cups 

water, mixing, until the salt feels like moist 

sand (you may need a little more water). 

3. Line a large rimmed baking sheet with 

1/2 in. of the salt mixture. Arrange the two 

fish nose to tail on the salt, leaving at least 

lf in. space between them. Cover each 

with an even //2-in. layer of salt mixture, 

patting to adhere (no part of fish should 

remain exposed) and leaving a crevice 

between the fish so they cook evenly. Bake 

30 minutes, or until salt crust is very pale 

gold and hard to the touch, like ceramic. 

4. Meanwhile, make sauce: Whisk all 

ingredients in a bowl. Set aside for at least 

30 minutes to allow the flavors to marry 

(but not more than 2 hours ahead or the 

herbs will lose their fresh taste). 

5- Working with one fish at a time, tap 

hard salt crust with a small hammer or 

meat mallet to crack it. Lift off chunks of 

crust and brush any remaining salt off fish 

(a pastry brush is useful here). 

6. With a large fork, carefully peel back 

skin, starting at spine and working toward 

elly. Lift off chunks of meat with fork and 
nsfer to a platter. Lift out skeleton with 

head attached and discard. With fork, 

transfer the rest of the meat to the platter. 

7. \2peat dismantling of salt crust and 

filleting with remaining fish, adding meat 


to the platter. Serve with dressing spooned 
over top and more served on the side. 
PER 1/2-FILLET SERVING, WITH 1 TBSP. SAUCE 231 CAL., 


55% (126 CAL.) FROM FAT; 25 G PROTEIN; 14 G FAT (2.2G SAT.); 
2 G CARBO (0.2 G FIBER); 776 MG SODIUM; 54 MG CHOL. 


Mixed seafood salad (Insalata ai 

frutti di mare) 

Calabrians keep their seafood salad simple so 

the shellfish flavor stands out. It’s a juicy dish, 

so be sure to offer bread for dipping. 

PREP AND COOK TIME About 1!/2 hours, 

plus 2 hours to marinate 

MAKES 8 servings 

NOTES Squid (also called calamari) are 

frequently sold, cleaned and cut up, as 

tubes (mantles), tubes and tentacles, or 

rings (sliced tubes). Fresh squid is some- 

times available at fish shops and Asian 

groceries; call ahead to have it cleaned, or 

use thawed frozen, which is easier to find. 

Sometimes a few uncleaned tubes slip 

through; just pull out and discard any 

long, clear quills and rinse out tubes. You 

can make this salad up to a day ahead 

through step 10 and keep it, covered, in 

the refrigerator. Bring to room tempera- 

ture before serving. 

1b. each mussels and Manila clams 

Ice 

1b. shrimp (20 to 24 per lb.), peeled and 
deveined 

1 lb. fresh or thawed frozen squid (whole tubes 
or whole tubes and tentacles; see Notes), 
cleaned and cut into 3/s-in. rings or pieces 

1 cup extra-virgin olive oil 

About 1/2 cup freshly squeezed lemon juice 

3 garlic cloves, minced 

2 tbsp. flat-leaf parsley, finely chopped 

About 1 tsp. kosher salt 

Freshly ground black pepper 

1. Scrub mussels with a stiff brush under 

cold running water. Remove any fibrous 

“beards” from mussels. Throw away any 

mussels with open shells. 

2. Soak clams in a bowl, covered with cold 

water, 15 minutes. Lift out and scrub with 

a stiff brush under cold running water. 

Rinse bowl and put clams back in. Cover 

with fresh cold water, soak 15 minutes, 

and lift out, leaving any sand in bowl. Keep 

rinsing clams until no sand remains in bowl. 

3. Bring a large pot of salted water to a boil 

over high heat. Set a bowl of ice water 

nearby. Boil shrimp just until pink, about 
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\A feast in full swing 
CLOCKWISE FROM TOP RIGHT 
The platter of salt-baked bass 
fmakes the rounds; Vincenzo 
jenjoys a juicy, briny bowl of 
iseafood salad; more wine for 
ithe table; red calla lilies, 
srosehips, and amaryllis form 
the centerpieces; Maria helps 
iherself to the broccoli rabe, 
Sautéed with plenty of garlic 
sand flavorful Calabrian 
peperoncini; Lino seasons 
A drian’s plate with salt. 
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2 minutes. Using a strainer, transfer to ice 
water to stop cooking. 

4. Add squid to boiling water. Once pot 
has returned to boil, cook squid until 
tentacles curl back and rings are opaque, 
4S seconds to 1 minute. Drain well, pat 
dry with paper towels, and add to bowl 

of shrimp. 

5- Put 1 tbsp. water (to just cover the 
bottom) in a 4-qt. saucepan and add 
cleaned mussels. Cover and cook over high 
heat until mussels open, 1 to 14/2 minutes. 
Pick out and throw away any mussels that 
fail to open. Transfer mussels to a clean 
bowl and let cool 20 minutes. 

6. Add cleaned clams and 1 tbsp. water to 
pan and steam, covered, over high heat 
until they open, 142 minutes. Pick out and 
throw away any clams that fail to open. 
Let cool 20 minutes in pan. 

7. Add cooled mussels and clams to bowl 
of squid and shrimp (leave liquid behind). 
8. In asmall bowl, whisk together olive oil, 
1/2 cup lemon juice, the garlic, and parsley. 
Whisk in 1 tsp. salt and several grinds of 
black pepper. 

g. Pour dressing over seafood and stir 
gently to bathe with dressing. Let salad 
marinate at room temperature for 2 hours, 
tossing occasionally so flavors blend. 

to. Just before serving, taste and season 
with additional lemon or salt if you like. 
Serve in shallow bowls, with plenty of the 
marinade spooned over. 

PER SERVING 248 CAL., 58% (144 CAL.) FROM FAT; 


2] G PROTEIN; 16 G FAT (2.4 G SAT.); 5.2 G CARBO 
(0.1 G FIBER); 390 MG SODIUM; 210 MG CHOL 


Sautéed broccoli rabe with garlic + 

and chiles (Rape fritte) 

Despite its name, broccoli rabe is botanically 

closer to turnip greens than to broccoli. 

PREP AND COOK TIME 50 minutes 

MAKES 8 servings 

NOTES Buy broccoli rabe with firm green 

florets that show no sign of yellowing. 

Blanching the vegetable before sauteing 

removes some of its natural bitterness. 

3 lbs. whole broccoli rabe 

1 cup extra-virgin olive oil 

8 garlic cloves, peeled and halved lengthwise 
if large 

2 small dried hot red chiles, such as peperoncini, 
Thai, or Chinese, torn in half 

About 1/2 tsp. kosher salt 
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1. Trim broccoli rabe, removing tough parts 
of stems and any stems with a hollow 
core. Split stems (or quarter them if large) 
so they'll cook at the same rate as the 
florets. Rinse well. 

2. Bring a large pot of water to a boil over 
high heat. Add broccoli rabe (you may 
have to add in batches, waiting until some 
cooks down) and cook until tender, 2 to 

5 minutes. Scoop out and set aside about 
1/4 cup cooking liquid, then drain broccoli 
rabe in a colander. Let sit until cool enough 
to handle, about 15 minutes, then squeeze 
gently to remove excess moisture. 

3. Heat oil in a 12-in. skillet over medium 
heat. Add garlic and chiles and sauté until 
garlic is golden, about 1 minute. Add 
broccoli rabe and 1/2 tsp. salt and toss to 
coat with oil. Increase heat to high and 
cook until broccoli rabe is heated through 
and flavorful, about 5 minutes (if it looks 
dry, moisten with some of the reserved 
cooking liquid). Season with salt to taste. 
Serve hot or at room temperature. 

PER SERVING 109 CAL., 77% (84 CAL.) FROM FAT; 


3.5 G PROTEIN; 9.3 G FAT (1.3 G SAT.); 6.1 G CARBO 
(0.1 G FIBER); 146 MG SODIUM; 0 MG CHOL 


Almond nougat semifreddo with 
bittersweet chocolate sauce 
(Semifreddo al torrone) 

Torrone (hard almond nougat) is an Italian 
specialty and one of many confections 
associated with the Christmas feast. Most 
Calabrian families eat it unadorned; Rosetta 
Costantino chops it and then folds it into a 
semifreddo—a frozen custard dessert similar 
to ice cream—to give tradition a delicious 
twist. 

PREP AND COOK TIME About | hour, plus 
at least 6 hours to freeze 

MAKES 12 servings 

NOTES Be sure to use torrone classico, 
which is brittle, and not soft torrone 
morbido. If you’re concerned about eating 
raw or undercooked eggs, use pasteurized 
eggs in lieu of fresh in this recipe. The 
chocolate sauce, says Rosetta, “is the 
simplest sauce in the world, just cream 
and chocolate. But you need good choco- 
late.” She uses Valrhona. 

Ice 

3 large eggs, separated (see Notes) 

1/2 cup sugar 

3/4 cup hot milk (about 125°) 





2 cups (about 7 oz.) finely chopped or crushed 
Italian torrone classico (almond nougat; see 
Notes), divided 

2 tbsp. almond-flavored liqueur, such as 
amaretto 

Y% cup (V2 0z.) finely chopped bittersweet 
chocolate 

13/4 cups whipping cream, divided 

1/4 |b. coarsely chopped bittersweet 
chocolate 

1. Set a bowl of ice water near the stove. 

Put the egg yolks and sugar in a bowl. With 

a whisk or electric mixer, beat until thick 

and pale yellow, 1 to 2 minutes. Slowly add 

the hot milk. Pour the mixture into a 1- to 
2-qt. saucepan and cook over medium heat, 
stirring constantly, until it’s thick enough 
to coat a metal spoon and reaches about 
165° on an instant-read thermometer, 4 to 

5 minutes. Do not let custard boil or it will 

curdle. Remove from heat and set in bowl 

of ice water; stir often until cold. Stir in 

1 cup nougat and the liqueur. 

2. Line a 5- by 9-in. loaf pan with a single 

sheet of plastic wrap, leaving overhang on 

all sides. Sprinkle the bottom first with 
remaining 1 cup nougat, then the 4 cup 
chocolate, spreading them evenly. 

3. Ina bowl with clean beaters or a whisk, 

whip egg whites to stiff peaks. In a separate 

bowl, whip 11/4 cups cream to firm peaks. 

4. Pour custard over egg whites and fold in 

gently. Fold in whipped cream until no 

white streaks remain. 

5- Pour the custard mixture into the loaf 

pan. Cover with overhanging plastic wrap. 

Freeze semifreddo until firm, at least 

6 hours or up to 1 week. 

6. For the chocolate sauce: In a small 

saucepan, bring remaining 1/2 cup cream to 

a simmer. Put the 1/4 lb. chocolate in a bowl 

and pour hot cream over it. Let stand until 

chocolate is softened, about 3 minutes, 
then whisk until smooth. 

7. Remove plastic wrap covering loaf pan. 

Put a platter upside down over pan. Invert 

and remove pan and plastic wrap. If you 

want to remove wrinkle marks, smooth 
them over using a spatula. Cut the semi- 
freddo into 1/2-in. slices and place on 
dessert plates. Spoon chocolate sauce 
over and around it. Serve immediately. 

PER SERVING, WITH 1 TBSP. SAUCE 330 CAL., 60% (198 CAL.) 


FROM FAT; 5.6 G PROTEIN; 22 G FAT (12 G SAT.); 26 G CARBO 
(1.3 G FIBER); 43 MG SODIUM; 104 MG CHOL. & 


* FOUR MORE HOLIDAY MENUS TO TRY: sunset.com/fourfeasts | 
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ow that’s the spirit. 


ase into an exciting holiday dazzler. To find out how to create your own 
her inspirational holiday ideas, go to Safeway.com today. They're easy 
family. It's a great way to brighten your spirits this holiday season. 


SAFEWAY §. 
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our terrific edible presents 
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Salted chocolate- 
pecan toffee 





Spend a couple of afternoons in the kitchen, 


and you'll have delicious homemade gifts for 
everyone on your list 


Candied citrus 
peel 


Peppermint layer 
cookies 





Rosemary limoncello 

Ttaly’s Amalfi Coast and adjoining Sorrento 
Peninsula are the regions most famous for this 
intensely lemony liqueur, traditionally served 


i ice cold as an after-dinner drink. We’ve added 
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a subtle note of rosemary. 

PREP AND COOK TIME About 12 hours, 
plus at least 2 weeks and up to 80 days 
of infusing time 

MAKES 102/ cups (ten 8.5-oz. bottles) 
NOTES Either Meyer or Eureka lemons 
work in this recipe (the fragrant Meyer is 
especially good, though). To speed up the 
process, shorten the infusing time in steps 
2 and 4 to 1 week each, and you'll have a 
fine although less intense liqueur. Limon- 
cello keeps indefinitely in the freezer. 

18 lemons (Meyer or Eureka; see Notes), 

washed and dried 
One 4-in. rosemary sprig, washed and dried 
2 bottles (750 ml. each) 100-proof vodka, such 
as Stolichnaya or Smirnoff 

41 cups sugar 

1. Peel lemons with a sharp vegetable 
peeler, taking only the zest (top layer) and 
avoiding any white pith. Put rosemary in 
a 1-gal. glass or ceramic container with a 
tight seal. Add zest to jar. 

2. Pour 750 ml. vodka over rosemary and 
zest; seal container. Let sit undisturbed in 
a cool, dark place for 40 days. 


| 3. Inasaucepan, bring 5 cups water toa 


boil and add sugar. Cook, stirring, until 


sugar has dissolved. Let sugar syrup cool 


to room temperature, about 1 hour. 
4. Pour syrup and remaining 750 ml. vodka 


- over lemon-vodka mixture, stir, and seal 
| container. Let sit in a cool, dark place for 


another 40 days. 


_ 5- Pour limoncello through cheesecloth 


| into alarge spouted pitcher and divide 


among gift bottles. 


PER 1-OZ. SERVING 83 CAL., 0% (0 CAL.) FROM FAT; 


| OG PROTEIN; 0G FAT; 10.6 G CARBO (0 G FIBER); 


i 0.3 MG SODIUM; 0 MG CHOL. 


| Salted chocolate-pecan toffee 
An extra-crisp toffee with a spark of salt. 


PREP AND COOK TIME 12/4 hours, plus 
1 hour of chilling time 

| MAKES 1 pan (10 by 15 in.); 40 pieces 

_ NOTES Use caution when working with 


| sugar syrup, as it can cause severe burns. 
| Set out your baking sheet so it’s ready to 


| use, and keep ice water nearby to cool any 


burns. Toffee keeps at room temperature 
in an airtight container up to 2 weeks; 
chilled, up to 1 month. Fleur de sel (French 
for “flower of salt”) is the top layer of sea 
salt skimmed from seawater evaporation 
ponds and often has a delicious minerally 
flavor; find it at gourmet grocery stores. 

2 cups pecan halves 

31/2 cups sugar 

1” cups butter 

ltsp. salt 

1 tbsp. vanilla extract 

12 oz. bittersweet chocolate 

2 tsp. fleur de sel (see Notes) or coarse sea salt 
1. Preheat oven to 350°. Put pecans ona 
rimmed baking sheet and cook, stirring 
occasionally, until toasted, about 8 
minutes. When cool enough to handle, 
chop roughly. Divide into 2 batches; chop 
1 batch finely. Set both batches aside. 

2. Put sugar, butter, salt, and 3/4 cup water 
ina 4-qt. saucepan over medium heat (see 
Notes). When butter and sugar are melted, 
increase heat to medium-high and cook, 
stirring occasionally, until mixture is deep 
golden brown and measures 310° ona 
candy thermometer, about 20 minutes. 
Remove from heat and carefully stir in 
vanilla (mixture will bubble up) and finely 
chopped pecans. Pour into a 10- by 15-in. 
rimmed baking sheet. Let toffee cool until 
set, at least 30 minutes. (For even pieces, 
you can “score” the toffee by cutting it 
with a sharp knife after it has set for about 
10 minutes, scoring into 5 strips length- 
wise and 8 strips crosswise to yield 40 
pieces. Wipe knife clean with warm water 
after each slice for easier cutting.) 

3. Chop chocolate and put ina medium 
metal bowl. Fill an 8- or 10-in. frying pan 
with 12 in. of water and bring to a boil. Take 
off heat and put bowl of chocolate in the 
water. Let sit about 5 minutes. Stir choco- 
late until melted. Pour over toffee; with a 
knife or offset spatula, spread evenly. 
Sprinkle chocolate with roughly chopped 
pecans. Let sit 20 minutes, or until choco- 
late is cool but still a bit soft. Sprinkle with 
fleur de sel. Chill until set, about 1 hour. 

4. To remove, gently twist pan to release 
toffee, then chop or break into chunks. 
Store in an airtight container. 

PER 2- BY 2-IN. SQUARE 207 CAL., 61% (126 CAL.) FROM FAT; 


1.1 G PROTEIN; 14 G FAT (6.2 G SAT.); 23 G CARBO 
(0.5 G FIBER); 202 MG SODIUM; 19 MG CHOL 


Food | Holiday favorites 


Candied citrus peel 

An unusual whole-peel technique is used to 
make this classic holiday candy. 

PREP AND COOK TIME 5 hours, plus at 
least 8 hours of drying time 

MAKES About 6 cups 

NOTES Use an equal amount of lemons or 
grapefruits in place of the oranges if you 
like. The peel keeps at room temperature 
in an airtight container for up to 2 weeks. 
5 lbs. oranges (see Notes), washed and dried 

8 cups sugar, divided 

1. Halve and juice fruit; reserve juice for 
another use. Put peels ina large pot and 
cover with cold water. Bring to a boil and 
cook 3 minutes. Drain. Return peels to pot, 
cover with cold water, bring to a boil, cook 
3 minutes, and drain. Repeat once more. 
Spread peels on baking sheets and let sit 
until cool enough to handle, 20 minutes. 
2. Using a soup spoon, scrape out the 
membranes and discard. Cut peels into 
strips and set aside. 

3- Ina large, heavy pot over high heat, 
bring 8 cups water and 6 cups sugar toa 
boil. Add peels, reduce heat to maintaina 
steady, gentle simmer, and cook, stirring 
occasionally, until peels are tender, sweet, 
and translucent, 3 hours. (Don’t let sugar 
brown or caramelize.) Drain peels and 
spread on wire racks set over baking 
sheets. Let sit until dry, at least 8 hours. 
4. Toss a handful of peels with remaining 
2 cups sugar. Shake off excess sugar and 
put in an airtight container. Repeat with 
remaining peels. 

PER 1/4-CUP SERVING 126 CAL., 1% (0.9 CAL.) FROM FAT; 


0.2 G PROTEIN; 0.1 G FAT (0G SAT.); 32 G CARBO 
(0 G FIBER); O MG SODIUM; O MG CHOL. 


Peppermint layer cookies 

Fun, festive, and funkily old-fashioned. 

PREP AND COOK TIME About 2 hours, plus 
at least 11/2 hours of chilling time 

MAKES About 70 cookies 

NOTES Store cookies, peppermint ends up, 
in an airtight container at cool room 
temperature or in refrigerator for up to 

l week. Freeze cookies for up to 2 months. 
1 cup unsalted butter, at room temperature 

14 cups sugar 

3 cups flour, plus more for rolling 

1f tsp. each baking powder and salt 

1 egg plus 2 egg yolks 

2 tsp. vanilla extract 
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12 tsp. peppermint extract, divided 
20 to 25 drops red food coloring 
15 to 20 drops green food coloring 
10 oz. white chocolate, finely chopped 
5 oz. peppermint candy canes or peppermint 
candies, finely crushed 
1. In the bowl of a standing mixer fitted 
with a paddle attachment, beat butter 
and sugar until pale and fluffy, about 
4 minutes. Meanwhile, sift flour, baking 
powder, and salt into a separate bowl. 
2. With mixer running, add egg and yolks 
one at atime, beating well after each addi- 
tion. Add vanilla. Slowly add flour mixture 
and beat on low just until combined. 
3. Divide dough into thirds. Shape one 
third into a disk; set aside. Return another 
third to mixer, raise speed to medium-low, 
and add 4 tsp. peppermint extract and red 
food coloring; shape into a disk and set 
aside. Clean mixing bowl and paddle 
attachment. Put last third of dough in 
mixing bowl and beat in remaining 1/4 tsp. 
peppermint extract and green food color- 
ing; shape into a disk and set aside. 
4. Draw a 6- by 8-in. rectangle on a sheet 
of waxed paper. Turn sheet over and lightly 
flour it. Working with one disk at a time, 
put dough in center of rectangle. Using a 
lightly floured rolling pin, your fingers, and 
a pastry scraper or aruler, rolland shape 
each disk to fit rectangle. Layer each 
dough rectangle between sheets of waxed 
paper and chill at least 30 minutes and up 
to overnight. Let sit at room temperature 
for S minutes before continuing. 
5- Peel waxed paper from rectangles and 
put one sheet on counter; discard the rest. 
Set green dough on waxed paper. Top with 
red dough, lining them up as evenly as 
possible, and gently press down. Top red 
dough with plain dough. Gently roll dough 
stack with a rolling pin to seal layers, then 
trim uneven edges with a very sharp knife. 
6. Cut dough stack lengthwise into three 
2-in.-wide columns. Cut each column 
crosswise into 44-in.-thick pieces. Lay 
pieces 2 in. apart on 3 parchment-lined 
baking sheets. Freeze 30 to 45 minutes. 
\leanwhile, preheat oven to 350°. 
7. Bake cookies 7 minutes, then switch 
positions of baking sheets and bake until 
bottoms are light golden brown, 7 minutes 
more. (You may need to bake in 2 batches 


if your oven won’t hold 3 baking sheets; 
keep cookies in freezer until ready to 
bake.) Cool cookies on wire racks. 

8. Put chopped chocolate in a heatproof 
bowl that will fit over a pot with a few 
inches of water in it (bottom of bowl 
should not touch the water); set bowl 
aside. Bring water to a boil uncovered, 
turn off heat, and set bowl over water. Stir 
chocolate until melted and smooth. Dip 
each cookie about 1/2 in. into chocolate, 
then dip into or sprinkle with crushed 
candy. Set on waxed paper to harden (or 
chillin refrigerator 15 minutes). 

PER COOKIE 90 CAL., 42% (38 CAL.) FROM FAT; 


0.9 G PROTEIN; 4.2 G FAT (2.5 G SAT.); 12 G CARBO 
(0.1 G FIBER); 28 MG SODIUM; 17 MG CHOL. 


Savory spiced shortbreads 
These buttery, curry-flavored shortbreads are 
perfect with cocktails—particularly those 
made with whiskey, bourbon, or rye. 
PREP AND COOK TIME 1!/2 hours 
MAKES 36 crackers 
NOTES [he crackers keep up to 2 months 
in an airtight container. 
3/4 cup butter, at room temperature 
2 tbsp. sugar 
1 tsp. each salt and curry powder 
1 tsp. each ground cumin and freshly ground 

black pepper 
1/4 tsp. each ground turmeric and cayenne 
1/4 cups flour, plus more for rolling | 
1. Ina large bowl with an electric mixer(or | 
in the bowl of a standing mixer fitted with 
a paddle attachment), beat butter and 
sugar until light and fluffy. Add salt, curry | 
powder, cumin, black pepper, turmeric, 
and cayenne. Beat until well combined. | 
Scrape down mixer and sides of bowl. Beat | 
in flour until well combined. 
2. Turn dough out onto a large piece of | 
waxed paper ona flat surface. Using a 
lightly floured rolling pin, roll dough into 
a 2-in.-wide log about 12 in. long. Wrap in — 
waxed paper and chill until firm, at least 
l hour and up to 2 days. 
3. Preheat oven to 325° and set oven rack 
in middle position. Cut dough into 14-in.- 
thick slices. Lay slices at least 2 in. apart 
on baking sheets. Bake in batches on 
middle rack until set but not brown, about 
12 minutes. Cool on wire racks. 
PER CRACKER 53 CAL., 66% (35 ol FROM FAT; 


0.5 G PROTEIN; 3.9 G FAT (2.4 G SAT.); 4.1 G CARBO 
(0.1 G FIBER); 104 MG SODIUM; 10 MG CHOL. 




















WHAT’S FOR 
DINNER? 


FIND HUNDREDS 
OF WEEKNIGHT 
FAVORITES 


Marlene Kawahata, Palo Alto, ca 

PREP AND COOK TIME About 20 minutes 
MAKES 4 servings 

NOTES Look for dried bean-thread 
noodles, mirin (sweet sake or rice:wine), 
and Sriracha (Southeast Asian hot chile 


_ sauce) in the Asian section of the super- 


Roe R ate ee eRe ess lg 

12 oz. boned, skinned, chicken thigh meat, 
trimmed of fat and cut into 1-in. chunks 

1 small red bell pepper, seeded, stemmed, 
and cut into thin slices 

4 oz. sugar snap or snow peas 

4 oz. button mushrooms, sliced 


_ 8 oz. firm tofu, drained and cut into 1-in. cubes 


3 green onions (green and white parts), cut into 
1-in. lengths 


‘ Cte vagey (see Notes) 
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2. Ina5- to 6-qt. pot or a12-in. frying pan 
(with sides at least 2 in. high), bring 
broth, mirin, soy sauce, sugar, and ginger 
to a boil over high heat. Reduce heat and 
simmer, covered, 5 minutes. 


. 3. Arrange noodles, chicken, bell pepper, 


peas, mushrooms, tofu, and green onions 
in separate piles in the pot. Cover and 
simmer, without stirring, until chicken 
chunks are no longer pink in the center 
(cut one to test), about 5 minutes. Set pot 
on the table so people can serve them- 
TaN PAI asia eee elm mal eieln 

PER SERVING 363 CAL., 15% (53 CAL.) FROM FAT; 


Prins tenis CKa a Gs (1.3 G SAT.); 42 G CARBO 
(2.5 G FIBER); 1,827 MG SODIUM; 71 MG CHOL. >94 





White Chocolate Raspberry Slices 


PREP AND COOK TIME: About 45 minutes, 
plus about 1 hour to cool 


MAKES: 27 cookies 


About 1/2 cup (1/4 lb ) Challenge Butter at room temperature 
1/4 cup sugar 

1 teaspoon vanilla 

about 1 1/4 cups all-purpose flour 

1/4 cup raspberry jam 

2 ounces white chocolate, chopped 


1. Ina large bowl, with a mixer on medium speed, beat 1/2 cup 
butter, sugar, and vanilla until smooth. Stir in 1 1/4 cups 
flour, then beat until dough comes together. 

. Divide dough into thirds. On a floured surface, with the 

palms of your hands, roll each portion into a 9-inch-long 
rope about 1-inch thick. Place ropes 3 inches apart ona 
buttered 12 by 15-inch baking sheet. Press your finger into 
dough to make 1/2-inch-wide indentations at 1-inch intervals 
along each rope. Spoon 1/4 teaspoon jam into each indentation 


. Bake ropes in a 350° regular or convection oven until edges 


are lightly browned, 12 to 15 minutes. Let cool on baking sheet. 


. Place white chocolate in a plastic sandwich bag, pushing to one 


corner; secure bag just above chocolate with a twist-tie or knot. 
Immerse corner of bag in a cup of hot water until chocolate is 
melted. Dry bag, then, with scissors, cut off the tip of the corner. 
Squeeze bag to drizzle white chocolate decoratively across 
ropes. Chill until chocolate is firm to touch, about 1 hour, then 
cut each rope diagonally into 12 slices. 
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Gingerbread pear trifle 

Amy Jackson, Vancouver, WA 

PREP AND COOK TIME 11/2 hours 

MAKES 16 servings 

NoTES Make gingerbread, pears, and 
custard up to 2 days ahead: Store ginger- 
bread covered, at room temperature; cover 
pears and chill (bring to room temperature 
before assembling); and smooth plastic 
wrap over custard surface, cover, and chill. 
4 tbsp. butter, softened, plus more for pan 

1/2 cups flour 

1tbsp. baking soda 

2 tsp. cinnamon 

lf tsp. ground ginger 

1 tsp. each ground cloves and salt 

1'/ cup granulated sugar 

4 large eggs 

1” cup each applesauce and molasses 

1 tbsp. plus 1/2 tsp. grated fresh ginger 

1 tbsp. vegetable oil 

3 Bosc pears, peeled, cored, and sliced 

2 tbsp. light brown sugar 

21/2 cups half-and-half 

3 tbsp. cornstarch 

1tsp. vanilla extract 

1 cup heavy whipping cream 

2 tbsp. powdered sugar 

3 tbsp. brandy 

1/4 cup crystallized ginger, finely chopped 

1. Make gingerbread: Preheat oven to 350°. 
Butter an 8- by 8-in. baking pan. Ina 
medium bowl, mix flour, baking soda, 

n, Ll tsp. ground ginger, the cloves, 
and 1/2 tsp. salt. In a large bowl, whisk 3/4 
cup granulated sugar with 1 egg until thick 
stir in applesauce, molasses, 


Innam 
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crac pepper dip 


1 tbsp. fresh ginger, oil, and %4 cup hot 
water. Stirin flour mixture. Pour into pan 
and bake until a toothpick inserted in the 
center comes out clean, about 35 minutes. 
Let rest 5 minutes; turn out onto rack and 
let cool. Cut into 1-in. cubes. 

2. Cook pears: Melt 2 tbsp. butter in a frying 
pan over medium heat. Add pears. Cook, 
stirring, until soft, 7 minutes. Stirin brown 
sugar, 2 tsp. ground ginger, and 4 tsp. salt. 
3. Make custard: In a pan over medium 
heat, whisk half-and-half, 3 eggs, 1/2 cup 
granulated sugar, cornstarch, and 4 tsp. 
salt until thickened, 10 minutes. Take off 
heat; stir in vanilla and 2 tbsp. butter. 

4. Whip cream: In a large bowl, beat 
cream, powdered sugar, and remaining 
Ytsp. fresh ginger until soft peaks form. 

5. Assemble trifle: Put half the gingerbread 
cubes ina trifle dish or glass bowl. Sprinkle 
with half the brandy. Spoon half the pears 
and liquid over gingerbread. Pour half the 
custard over pears. Top with half the 
whipped cream and half the crystallized 
ginger. Repeat layers. Serve immediately, 
or cover and chill up to 1 day. 

PER SERVING 347 CAL., 39% (135 CAL.) FROM FAT; 


4.4 G PROTEIN; 15 G FAT (8.5 G SAT.); 48 G CARBO 
(1.3 G FIBER); 461 MG SODIUM; 96 MG CHOL 


Walnut red pepper dip 

Lynn Lloyd, Santa Cruz, cA 

PREP TIME 10 minutes 

MAKES 2 cups 

2 cups shelled walnuts 

Y2 tsp. each ground cumin, sugar, and salt 
1 jar (12 oz.) roasted red peppers, drained 
1 garlic clove, minced 





2 tbsp. olive oil 

2 tsp. lemon juice 

Ina food processor, pulse walnuts, cumin, 
sugar, and salt until walnuts are finely 
ground. Add peppers, garlic, olive oil, and 
lemon juice. Whirl until smooth. 

PER TBSP. 59 CAL., 85% (SO CAL.) FROM FAT; 1.1 G PROTEIN; 


5.5 G FAT (0.5 G SAT.); 2.2 G CARBO (0.4 G FIBER); 
51 MG SODIUM; 0 MG CHOL 


Cran-raspberry streusel bars 

Linda Tebben, Menlo Park, ca 

PREP AND COOK TIME 1?/2 hours 

MAKES 24 bars 

1 cup butter, softened and cut into bits 

2 cups flour 

2/3; cup rolled oats 

12 cup sugar 

2 egg yolks 

2/3, cup raspberry preserves 

13 cup each dried cranberries, unsalted mixed 
nuts (chopped), and chocolate chips 

2 oz. white chocolate, melted 

1. Preheat oven to 350°. Butter a 7- by 

11-in. pan. In a food processor, whirl flour, 

oats, and sugar 10 seconds. Add 1 cup 

butter; whirl until mixture forms a ball. 

Set aside 12 cup of mixture. Whirl in yolks. 

2. Press yolk mixture into pan. Spread with 

preserves. Sprinkle on cranberries, nuts, 

and chocolate chips, then press into 

dough. Form pea-size crumbs with 

reserved dough mixture; sprinkle over top. 

3. Bake at 350° until topping is pale gold, 

AS minutes. Cool on a rack; drizzle with 

melted white chocolate. Cut into 24 bars. 

PER BAR 185 CAL., 49% (90 CAL ) FROM FAT; 2.1 G PROTEIN; 


10 G FAT (5.5 G SAT.); 22 G CARBO (0.9 G FIBER); 
85 MG SODIUM; 39 MG CHOL. 


* SUBMIT A FRESH, ORIGINAL RECIPE AND EARN $100 IF WE PRINT IT: sunset.com/submitrecipe 














Directions: 


A dessert that 
feeds your soul 
deserves the sweet, 
aromatic cinnamon 
of Saigon. 





Molten Spiced Chocolate 
Cabernet Cakes 


(Makes 4 ser 
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Tired of turkey? Bored with beef? Make crown roast 


your showstopping main course this Christmas 
BY JESSICA BATTILANA PHOTOGRAPH BY LEO GONG FOOD STYLING BY RANDY MON 


ALTHOUGH A STANDING beef rib roast is 
the traditional choice for a holiday dinner, 
its counterpart, a crown roast of pork, is just 
as spectacular. Rubbed with herbs, slowly 
roasted till mahogany brown, and served 
with roasted garlic and gravy, crown roast 
is the king of our festive table this year. 


Crown roast of pork 

This stately cut comes from the loin of the pig 
The butcher ties two center-cut rib sections 
) ribs each) into a circle, ribs 


ard, to form a “crown.” Tradition- 


typically 7 to 
dcing outwu 
ally, the center is filled with stuffing; however, 
the stuffing can take ages to cook that way, 


j 


‘ overcooking the meat. 
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PREP AND COOK TIME About 3 hours 

MAKES 16 servings 

NOTES Order the crown roast a few days 

ahead from your butcher. Cooked pork is at 

its best when still a bit rosy and juicy, taken 

out of the oven at 145°. (Its temperature 

will rise as it rests after cooking.) Trichino- 

sis from eating commercially raised pork is 

now nearly nonexistent in the United 

States, but if you’re worried about it, cook 

the pork until well done—to 160°. 

One 16-rib crown roast of pork (8 to 11 lbs.), 
trimmed of excess fat 

About 2 tsp. kosher salt 

About 1 tbsp. freshly ground black pepper 

2 tbsp. finely chopped fresh thyme 


1 tbsp. each finely chopped fresh rosemary 

and sage 
2 tbsp. extra-virgin olive oil 
1 large head garlic 
6 to 8 cups reduced-sodium chicken broth 
5 tbsp. flour 
1. Put oven rack in center position and 
preheat oven to 350°. Rinse pork and pat 
dry. Season all over with salt, pepper, 
thyme, rosemary, and sage. Set pork ina 
roasting pan and drizzle with olive oil. Cut 
top off garlic head so cloves are exposed 
and place in center of pork. Cover top of 
each bone with a small cap of foil to 
prevent blackening in oven. Pour 2 cups 
broth into pan. 
2. Roast pork, basting every 30 minutes 
with accumulated pan drippings. (If pan 
begins to look dry, gradually add up to 
2 cups additional broth.) Cook untila 
digital thermometer inserted horizontally 
through middle of roast into center of 
thickest part reads 145°, l¥/to 21/2 hours 
(see Notes), and garlic is soft (if garlic isn’t 
soft, put it in a small ovenproof dish and 
cook up to another 30 minutes). Transfer 
pork to a carving board, tent with foil, and 
let rest. 
3. Meanwhile, pour pan drippings into a 
large measuring cup; let sit until fat rises 
to top. Spoon off 4 tbsp. fat and reserve; 
discard the rest. Measure 1 cup juices 
(add broth if necessary to make 1 cup). 
4. Set roasting pan on top of stove so it 
spans 2 burners. Put reserved fat in pan 
and whisk in flour. Cook over medium-low 
heat, whisking, until flour develops a nutty 
aroma and is deeply browned. Gradually 
whisk in reserved juices and 3 cups chicken 
broth. With a wooden spoon, scrape up 
any browned bits; then resume whisking 
until gravy is smooth. Increase heat to 
high and bring to a boil, whisking. Boil 
until gravy is thick enough to coat the back 
of a metal spoon, 3 to 5 minutes. Add salt 
and pepper to taste; pour through a 
strainer into gravy boat. 
5- Pop garlic cloves out of their skins into 
asmall serving bowl. Remove string from 
roast and foil covers from bones. Serve 
with roasted garlic and gravy. Carve 
between bones with a sharp knife. 
PER SERVING 313 CAL., 49% (153 CAL.) FROM FAT; 


35 G PROTEIN; 17G FAT (5.5 G SAT.); 3.7 G CARBO 
(0.3 G FIBER); 546 MG SODIUM; 88 MG CHOL. @ 








@ make in minutes 
Prep: 10 min. Bake: 30 min. Makes: 12 servings 


Green Bean Casserole 


2 cans (10 3/4 oz. each) Campbell’s® Cream of 1/4 tsp. ground black pepper 
Mushroom Soup (Regular, 98% Fat Free or 25% 8 cups cooked cut green beans 


Less Sodium) 1 can (6 oz.) French’s® French Fried Onions 


1 cup milk (2 2/3 cups) 
2 tsp. soy sauce 


1. Stir soup, milk, soy sauce, black pepper, beans and 1 1/3 cups onions in 3-qt. casserole. 
2. Bake at 350°F. for 25 min. or until hot. Stir. 
3. Top with remaining onions. Bake for 5 min. more. 


Go Nuts! Toast 12 cup sliced almonds. Add S Bring on the Bacon: Cook 4 slices bacon until 
with remaining onions. LP crisp and crumble. Add to green bean mixture 
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search savor share 
NEW from the experts at Sunset, Southern Living, Health, 
Cooking Light and Coastal Living magazines 


Browse thousands of delicious recipes — all professionally tested in our kitchens. 
Visit MyRecipes.com to search, savor and share hundreds of cookies and holiday delights. 
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In a season filled with holiday cooking, it’s nice just to grab 


one of these birds at the store for a simple, tasty meal 
BY AMY TRAVERSO PHOTOGRAPHS BY LEO GONG FOOD STYLING BY RANDY MON 


Pappardelle with chicken 

and winter greens 

This bright-tasting pasta makes good use of 
radicchio and chard, two sturdy greens that 
are packed with vitamins and flavor. 

PREP AND COOK TIME | hour 

MAKES 6 servings 

NOTES [f you like your chard tender rather 
than tender-crisp, cook it longer in step 2 
(fish out a piece from the pan and taste it). 
1 bunch (1 lb.) green Swiss chard 

12 medium head radicchio 

1 medium lemon 

2 tbsp. olive oil 

3 large garlic cloves, thinly sliced 

12 cup reduced-sodium chicken broth 


1/3 cup each dry sherry and heavy cream 

1 cup freshly shredded asiago cheese, divided 

3 cups shredded white and dark chicken meat 
(from one 21/2- to 3-Ib. rotisserie chicken) 

Salt and freshly ground black pepper 

8 oz. dried pappardelle pasta 

1. Bring a large pot of well-salted water toa 

boil over high heat. Meanwhile, trim stems 

and ribs from chard (save for another use, 

such as soup, if you like). Cut leaves cross- 

wise into 1/:-in.-wide ribbons. Peel any 

rubbery outer leaves from radicchio and cut 

out tough core; discard both. Slice remain- 

ing leaves crosswise into 1/-in.-wide 

ribbons. Zest lemon and set aside zest. 

Juice lemon and set aside 3 tbsp. juice. 





Food | Ingredient 


2. Heat olive oil in a 12-in. frying pan over 
medium heat. Add garlic and cook until 
just translucent, about 2 minutes. 
Increase heat to medium-high. Add 
chicken broth, sherry, chard, radicchio, 
and lemon zest. Turn to coat and cook 
until chard is just tender to the bite, 2 to 3 
minutes. Add cream and half the cheese; 
stir to combine. Stir in chicken and cook 
until warmed through. Stir in lemon juice 
and season with salt and pepper. 

3. Meanwhile, cook pappardelle in boiling 
water according to package directions. 
When pasta is cooked, drain and add to 
frying pan; use tongs to combine. Transfer 
pasta to a serving bowl, sprinkle with 
remaining cheese, and serve. 








PER 11/2-CUP SERVING 448 CAL., 40% (180 CAL.) FROM FAT; 
27 G PROTEIN; 20 G FAT (9.1 G SAT.); 35 G CARBO 
(2.4 G FIBER); 846 MG SODIUM; 94 MG CHOL 


Lemon cashew chicken salad 

An unusual, fresh-tasting version that’s lower 

in fat than the standard but not at all dry, 

thanks to the thick, creamy yogurt that 

replaces half the mayo. 

PREP AND COOK TIME About 45 minutes 

MAKES 6 Servings 

NOTES Serve on lettuce if you like, or use 

to filla sandwich, maybe with sweet onion 

for crunch—or, in summer, aslice of ripe 

tomato. 

1 tsp. each cumin seeds and coriander seeds 

3 medium lemons 

1 tbsp. butter 

3 tbsp. minced fresh ginger 

1to 3 tbsp. finely chopped jalapeno chile 

If tsp. salt 

1/3 cup each mayonnaise and low-fat or whole 
milk Greek strained yogurt 

1 cup each chopped fresh cilantro and 
green onions 

4 cups shredded white and dark chicken meat 
(from one 21/2- to 3-lb. rotisserie chicken) 

Chopped cashews 

1. In a medium frying pan over low heat, 

toast cumin and coriander seeds until 

fragrant, 3 to S minutes. Transfer seeds to 

a spice grinder and process until finely 

ground. Zest lemons and set aside zest. 

Juice 1 lemon and set aside 3 tbsp. juice. 

2. Melt butter in the frying pan over medium i 

heat. Add ginger, jalapeno, and salt. Cook 

until jalapeno is soft, 3 to 5 minutes. 

Remove from heat and set aside. >100 
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Where simple goodness begins” 


| BEST EVER BUTTER CooklES 


Preparation time: 60 minutes 
| Baking time: ¢ minutes 
Makes: 3 Aozen 


Cookie: 

| cup LAND © LAKES® Buttey, 
softeneA 

| cup sugar 

| egg 

2 \/2 cups all-puvpose flour 

2 tablespoons ovange juice 

| tablespoon vanilla 

| teaspoon baking powder 


Frosting: 

3 cups powdered sugay 

\/3 cup LAND © LAKES® Buttey, 
softened 

| teaspoon vanilla 

2 +o% tablespoons milk 


Combine | cup buttey, sugary and egg 
in lavge bowl. Beat at medium speed 
until creamy. Reduce speed to low; 
ada flowy, ovange juice, vanilla ana 
baking powdev. Beat until well mixed. 





Divide Aough into thivas; wrap each 
in plastic food wrap. Refrigerate 
| until fivum (2 hours ov overnight). 


| Heat oven to 400°F. Roll out Aough 

1! | on lightly flouvea surface, one-thiva 

at a time (keeping vemaining Aough 

vefvigevated), to |/f to 1/4 inch 
thickness. Cut with 3-inch cookie 

| cutters. Place | inch apart onto 

ungreased cockie sheets. Bake fov 

6 to |0 wimutes ov until edges ave 

lightly bvownead. Cool completely. 


Combine powdered sugaw, |/3 cup 
putter and | teaspoon vanilla in 
small bowl. Beat at low speed, 
gradually adding milk Pov AesiveaA 
Spreading consistency. Frost and 
Aecovate cooleA cookies as Aesivea. 
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Lemon cashew 
ta ae CCE 


3- Ina large bowl, stir together mayon- 
naise, yogurt, lemon zest, lemon juice, 
ginger-jalapeno mixture, and ground 
spices. Add cilantro, green onions, and 
chicken; stir to coat well with dressing. 
Taste and adjust seasonings as needed. 
Sprinkle with cashews and serve. 

PER SERVING 273 CAL., 66% (180 CAL.) FROM FAT; 


20 G PROTEIN; 20 G FAT (6 G SAT.); 4.2 G CARBO 
(0.6G FIBER); 860 MG SODIUM; 101 MG CHOL 


Chicken, bacon, and blue-cheese 

sandwiches 

A truly satisfying flavor trio. 

PREP AND COOK TIME.30 minutes 

MAKES 4 sandwiches 

NOTES In summer, this sandwich is great 

with thick slices of fresh tomato instead of 

the roasted red peppers. 

4 slices thick-cut bacon 

1/4 cup mayonnaise 

2 tsp. Worcestershire 

‘ 1 tsp. Dijon mustard 

1 small garlic clove, minced 

8 slices crusty white bread, lightly toasted 

¥/, cup roquefort or other soft blue cheese, at 
room temperature 

4 leaves romaine lettuce (thick stem ends 
removed) 

8 to 10 oz. meat from 1 whole rotisserie 
chicken, sliced 

8 jarred roasted red peppers 

1 avocado, cut into 12 thin slices 

1. Ina medium frying pan over medium- 

low heat, cook bacon, turning often, until 

just crisp, 12 to 15 minutes. Drain on paper 

towels and set aside. 

2. Meanwhile, ina small bowl, stir together 


eis mayonnaise, Worcestershire, mustard, 
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and garlic. Spread this mixture on 4 toast 
pieces. On each of the remaining 4 toasts, 
spread about | tbsp. blue cheese. 

3- Layer each blue cheese—topped toast 
with a piece of lettuce, 4 of the chicken 
slices, 2 red peppers, 3 slices avocado, 
and aslice of bacon. Top each with a 
mayonnaise-spread toast. Cut sandwiches 
in half and skewer each half with a tooth- 
pick to help hold it together. 

PER SANDWICH S516 CAL., 47% (243 CAL.) FROM FAT; 


30 G PROTEIN; 27 G FAT (6.6 G SAT.); 40 G CARBO 
(2.8 G FIBER); 997 MG SODIUM; 79 MG CHOL. 


Easiest roast chicken 

On that rare occasion when the store has run 
out of rotisserie chicken, you may find this 
method handy. It’s our favorite easy way to 
roast a chicken. 

Preheat oven to 425°. Remove giblets and 
lumps of fat from one 6- to 8-lb. chicken. 
Rinse bird well inside and out; pat dry. 
Sprinkle chicken with kosher salt and freshly 
ground black pepper. Set bird, breast side up, 
on aV-shaped rack in an L1- by 17-in. pan. 
Roast until a thermometer inserted 
through thickest part of breast to bone 
reaches 170° (or 180° through thickest 
part of thigh at joint), 144 to 13/4 hours. If 
drippings start to smoke, tilt pan and skim 
fat (discard), then add about 1/4 cup water 
to pan. Insert a carving fork into body 
cavity, piercing carcass; lift bird and tilt to 
drain juices into pan (save for gravy if you 
like). Let chicken rest ina warm place for 
about 15 minutes, then serve. Makes 6 to 
8 servings. 

PER SERVING 392 CAL., 55% (216 CAL.) FROM FAT; 


42 G PROTEIN; 24 G FAT (6 6 G SAT ); O G CARBO; 
128 MG SODIUM; 134 MG CHOL. @ 















The vecipe has suvvivea three genevations. | 
The cookies haven't been so lucky. 
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i . From making cookies to eating them, LAND O LAKES® 
1 Butter has been shaving the goodness for 
i over &S yeaws. Visit landolakes.com 
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Food | New classic 





Christmas stars 


Topped with thin, crisp sheets of red-and-white peppermint, 


these are the ultimate holiday brownies 
BY STEPHANIE DEAN PHOTOGRAPH BY LEIGH BEISCH 


A DARK, SOFT, FUDGY BROWNIE topped 
with rich chocolate ganache and a crunchy 
sheet of red-and-white peppermint: This 
was the dessert we envisioned one day 
in Sunset’s test kitchen while dreaming 
about the treats we'd like to bake for the 
holidays 
© the tasty and surprising candy 

op, we relied on the technique for creat- 
ing “stained-glass” windows in ginger- 
bread houses: Set hard candies on a cookie 
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sheet and melt them to a flat, glassy 
pane, then quickly score and cut them 
while hot. In our tests, we used round, 
red-and-white peppermint candies, 
baking them for varying lengths of time 
and at different temperatures. After some 
trial and error, we had what we were 
after—crisp, minty, swirly tops that make 
these brownies like no other. 

Set these out at your next open house 
and watch them disappear. 


Peppermint-topped brownies 

PREP AND COOK TIME 2!/2 hours, plus at 

least 3 hours to chill 

MAKES About 25 brownies 

NOTES You can make the brownies with 

ganache 3 days ahead, cover with plastic 

wrap (making sure it does not touch 

ganache), and chill. The tops can be made 

up to a week ahead and stored airtight at 

room temperature. Look for hard, round 

peppermint swirl candies, 

also called starlight mints, with bright red 

color; we liked Golden Gate Goodies brand 

(99 cents for a 6-oz. bag; available at Longs 

Drugs; visit longs.com for store locations). 

Keep an eye on the candies as they melt; 

some brands don’t spread as quickly or 

as thinly as others. You may want to make 

a test batch using 12 mints arranged in 

3 rows of 4 to determine whether you'll 

need to adjust your oven’s temperature 

or space the candies closer together. 

10 tbsp. butter, plus more for pan 

6 oz. good-quality bittersweet chocolate, 
broken into large chunks 

3 eggs 

1/2 cups sugar 

1 tbsp. vanilla 

1/4 tsp. salt 

1 cup all-purpose flour 

1/2 cup cocoa powder 

12 tsp. baking powder 

80 hard, round, red-and-white peppermint 
swirl candies (17 0z.; see Notes) 

1” |b. semisweet chocolate, chopped 

1 cup whipping cream 

1. Preheat oven to 350°. Butter a 9- by 13- 

in. baking pan. Ina medium saucepan, stir 

butter and bittersweet chocolate over very 

low heat with a heatproof rubber spatula 

until just melted (do not let simmer or 

boil). Remove from heat and let cool 

slightly, about 5 minutes. 

2. Ina large bowl, whisk together eggs, 

sugar, vanilla, and salt. Slowly pour 

chocolate-butter mixture into egg mixture, 

whisking constantly. Into a separate bowl, 

sift flour, cocoa powder, and baking powder, 

then whisk together. With a clean rubber 

spatula, gently fold flour mixture into egg 

mixture until just combined. 

3. Spread batter evenly in the baking pan. 

Bake 20 to 30 minutes, or until brownies 

are firm, beginning to pull away from sides 
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of pan, and a toothpick inserted in center 
emerges with only a few crumbs clinging 
to it. Let brownies cool completely in the 
pan on awire rack. 

4. Reduce oven temperature to 300°. Line 
a level, rimmed 111/2- by 16-in. baking 
sheet with parchment. With a pencil, draw 
a grid of 134-in. squares on parchment 


_(S rows of 8), leaving about a 1-in. border, 


and turn parchment over. Place a mint in 
the center of each square. Bake 15 to 25 
minutes, or until completely melted into 

1 large sheet, but remove before candy 
begins to turn yellow. Immediately score 
peppermint squares with a pizza cutter, 
using pencil lines as your guide. If scored 
lines don’t hold, rescore quickly. Let candy 
cool completely. Gently break into squares 
along score lines. Arrange, bake, and score 
remaining 40 candies the same way (you’ll 
have extra squares; pick the prettiest). 

5- In the top of a double boiler or a metal 
bowl set over simmering water, combine 
chopped semisweet chocolate and whip- 
ping cream. Cook, stirring often, until 


melted and blended. Remove from heat 
and let ganache cool until just warm. 

6. Pour ganache over cooled brownies 

in pan and allow to set until firm, about 

2 hours at room temperature or 1 hour in 
the refrigerator. 

7. Place peppermint squares bottom side 
up on ganache, leaving enough room 
between squares to cut brownies. Cut 
brownies into squares along edges of 
peppermint tops, wiping knife clean 
between cuts. Remove brownies from pan, 
discard (or eat) scraps, and return brown- 
ies to pan. Cover with plastic wrap, 
making sure wrap does not touch pepper- 
mint, and refrigerate 3 hours (to soften 
candy a bit). Serve slightly chilled. 

PER BROWNIE 260 CAL., 48% (126 CAL.) FROM FAT; 


2.7 G PROTEIN; 14 G FAT (8.3 G SAT.); 34 G CARBO 
(2.3 G FIBER); 100 MG SODIUM; 51 MG CHOL 


More toppings to try 

Why stop at pepperminte Try these other 
embellishments for our rich, soft brownies. 
Be generous with amounts, and chill 
brownies so that the topping sets. 


Coconut and macadamia Sprinkle shred- 
ded toasted coconut and chopped toasted 
macadamia nuts over the just-warm 
ganache layer. 

Crushed toffee Sprinkle crushed toffee 
bits over the just-warm ganache layer. 
Double peanut Warm up natural-style 
peanut butter (creamy or chunky) and 
spread over cooled brownies. Refrigerate 
until peanut butter is firm; top with 
ganache and chopped peanuts. 
Raspberry Spread raspberry jam over 
cooled brownies and top with ganache. 
Rocky road Preheat broiler. Spread half 
of the just-warm ganache over cooled 
brownies, then top with mini marshmal- 
lows and chopped walnuts. Broil brownies 
for about 1 minute, or until marshmallows 
are toasted and beginning to melt 
together. Remove from oven and drizzle 
with remaining ganache. 

White chocolate swirl Spoon dollops of 
melted white chocolate over the just- 
warm ganache layer and make marbled 
swirls using a toothpick or a knife. m 


$8 WHAT THE WORLD TASTES LIKE” 


Spices so intense you can taste the world 


in a single teaspoon. 


To see how this piece was created 


visit spiceislands.com. 


























Food | Weeknight 
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liny harmony 


With this golden form of corn as our inspiration, we’ve 


cooked up a complete dinner using just one pan 
BY MOLLY WATSON PHOTOGRAPH BY ANNABELLE BREAKEY 


Sausage with hominy and spinach 
If you’ve only had hominy—big, starchy corn 
kernels with the hull and germ removed—in 
posole, you'll be amazed at how delicious and 


satisfying it is all on its own. Here we cook it in 
the seasoning left in the pan by the sausages 


to maximize flavor. 

PREP AND COOK TIME 25 minutes 

AAKES 4 servings 

NOTES Use any sausage you enjoy, such as 
Italian (either spicy or sweet), knockwurst, 
andouille, or chicken apple. 
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1 tbsp. olive oil, divided 

4 sausages (about 1 lb. total; see Notes) 

1/2 cup dry white wine or chicken 
or vegetable broth, divided 

1can (29 oz.) hominy, rinsed and 
drained 

About 1/4 tsp. plus ¥/s tsp. salt 

About 1/4 tsp. freshly ground black 
pepper 

2 garlic cloves, slivered 

1/4 tsp. red chile flakes 

10 oz. fresh spinach leaves 


: MINUTES 


1. Preheat oven to 200°. Put a large frying 
pan (not nonstick) over medium-high 
heat. When hot to the touch, add 1 tsp. 
olive oil and sausages. Cover and cook 

4 minutes. With tongs or a spatula, turn 
Sausages over, cover, and cook until 
cooked through (cut one to test), about 

4 minutes. Transfer sausages to a rimmed 
baking sheet, cover with foil, and put in 
oven to keep warm. 

2. Add 4 cup wine or broth to the pan, 
using a wooden spoon or spatula to scrape 
up any browned bits left by the sausages. 
Add hominy, 4 tsp. salt, and 4 tsp. pepper. 
Cook, stirring occasionally, until all of the 
liquid has evaporated and hominy is hot 
and starting to stick to pan. Transfer 
hominy to baking sheet with sausages, 
piling it next to them. Add remaining wine 
or broth to pan, scrape up any browned 
bits, and pour over hominy. Re-cover 
baking sheet with foil and return it to oven. 
3. Increase stovetop heat to high and 

add remaining 2 tsp. olive oil, the garlic 
slivers, chile flakes, and ¥/ tsp. salt to pan. 
Cook, stirring, until fragrant, about 30 
seconds. Add spinach and cook, stirring, 
until wilted and cooked through. Divide 
spinach among 4 plates. Add hominy and 
sausage, plus more salt and pepper to 
taste. Serve hot. 


PER SERVING 590 CAL., 63% (369 CAL.) FROM FAT; 
21 G PROTEIN; 41 G FAT (14 G SAT.); 33 G CARBO 
(7.1 G FIBER); 1,539 MG SODIUM; 86 MG CHOL 


Variations 

Add cream Skip step 2 and put hominy 

in a separate pan with 1 tbsp. butter, 

3 tbsp. heavy cream, and salt and freshly 
ground black pepper to taste. Cook over 
medium heat, stirring occasionally, until 
hot, 5 to 7 minutes. 

Swap greens Use chard, kale, or other 
hearty greens in place of the spinach: 
Bring a large pot of water to a boil, add 

10 oz. trimmed greens and 1 tbsp. salt, 
cook for 2 minutes, drain, and chop 
greens. Add instead of spinach in step 3. 
Try beans Instead of hominy, use cooked 
white beans, pinto beans, or cranberry 
beans. 

Go beyond sausage We love the intense 
flavor this dish gets from sausage, but any 
quick-cooking meat works; try pork chops, 
chicken breast halves, or hanger steak. m 


* EASY RECIPES FOR EVERY DAY OF THE WEEK: sunset.com/quick © 





A little more time for 
the people who matter most. 


Brought to you by Teflon®. There’s always enough cleaning up to do, so we 

figured you could use a little downtime. For years, Teflon® finishes have helped 

out in the kitchen, the laundry room and around the home. It’s all about the 

science of making your life just a little smoother and less hectic. Because you 

have better things to do, like spending time with the people who matter most. 
A aie cy 


www.Teflon.com a3 i) ; E The miracles of science” i 
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Food | Wine guide 


gadgets 


Smart gifts for wine lovers 
BY SARA SCHNEIDER 


WINE SHELVES AREN’T SHORT on 
gizmos that promise easy cork action, 
elegant sipping, and all-around good rela- 
tionships with wine. But the tools that 
make the most sense to us are those that 
manage the one element wine has a love- 
hate relationship with: oxygen. Big red 
wine needs oxygen before you drink it, but 
it’s destroyed by oxygen before too long. 
Here are three great, wrappable problem 
solvers, plus one very good book. 





SIAG'S LEAP WINE CELLARS 
FAY 





Preservation instincts 

WHAT The Pek Preservino pumps inert argon 
gas through a bottle stopper; heavier than air, 
the argon blankets the wine, protecting it from 


i+ 
oxidation. 








WHY You don’t have to resist the urge to opena 
great bottle for fear that what’s left will go bad. 
Prese s wine at least 10 days in our tests. 
COST $40~$70; peksystems.com or 800/560-8860. 
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Let it breathe 
WHAT Eisch “breathable” wine glass. 

WHY Uncorking tannic Cabs early to let them 
breathe is futile—precious little oxygen gets 
through a bottle’s neck. Our blind tests con- 
firmed that tight reds open up in this glass. 
COST $20-—$27; bedbathandbeyond.com or 
800/462-3966. 
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| THE ESSEN 


TAL GUIDE PAUL GREGUTT 


Washington’s world-class wines 
WHAT “How many people in the history 

of the world could say that they ... are 
witnessing the emergence of a brand-new, 
world-class wine region?” asks Paul Gregutt 
in Washington Wines @ Wineries: The Essen- 
tial Guide (University of California Press, 
2007). Wine lovers in the West are the lucky 
ones. Washington contains more than 500 
wineries now (up from 6 just 30 years ago). 
In his new book, Gregutt, seasoned wine 
author and critic, rates about a quarter of 
them using a thoughtful 100-point scale. 
why It’s a valuable resource for buying 
Washington wines plus a great read about 
the visionaries who saw potential in the 
desert east of the Cascades. This should 
silence the now-infamous Easterner’s ques- - 
tion: “Which side of the Potomac did you 
say [Washington] grapes were grown on?” 
COST $35; Amazon.com and bookstores. 





By the glass 
WHAT The Vinturi pulls oxygen through 
holes in its sides, aerating wine instantly 
(and sounding cool in the process besides). | 
why Big, young red wines taste consider- 
ably better if you decant them—but what 

if you just want a glassful? 

COST $40; vinturi.com or 800/975-7199. @ 








Spinach and Corn 
Crab and Salad with Warm Maple 


Bacon-Stuffed Bacon Dressing 7: 
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Hazelnut Sage 
BSeente Pudding 


with Sausage 


beter esate rcs 
Cherry tron Gourmet Sausage 
Ni tetten Poppers eeeay eee Ce 


me ereem eal ev eeats 
Raisins, Sausage 
and Pine Nuts 








erving Suggestion 


[here is no one recipe for success. There are dozens. 


It takes more than luck to create the perfect holiday meal. From appetizer 
to entrée, this is when everything needs to be more than special. It needs to 
be spectacular. 

With Farmer John, you can count on quality products to help you put it all 
together. Our award winning hams, bacon and Sausage have made every day a 
special occasion for over 70 years. 


For these exciting new recipes and more, visit us at FarmerJohn.com. 
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62 
Sustainable 
with style 


Following are sources for some products in 
this issue. Care has been taken to verify infor- 
mation, but info can’t be guaranteed. Items 
not included may have sources named else- 
where in the issue, have come from personal 
collections, or have been discontinued. 
DECEMBER IN THE WEST Page 20: Walnut 
utensil drawer organizer ($25) from the 
Container Store (containerstore.com or 
888/266-8246). Page 22 (top left): Plaza 

4- by 8-inch “share” plate in matte brown 
($21) from Heath Ceramics (heathceramics. 
com or 415/332-3732). 

QUICK WINTER SPRUCE-UPS Page 41: 
Container design (on table) by Karen 
Donnelly, Karen Donnelly Designs, Redwood 
City, CA (650/224-3476). Tindra candles 
($4.99 each) from Ikea (ikea.com or 800/434- 
4532). Tamiami li chairs and dining table from 
Brown Jordan (brownjordan.com for dealers). 
WREATHS FROM THE WILD Pages 44, 46: 
Mercedes Feller’s wreaths (from $49 for 15- . 
in. circle) are available at Tiller Digs, Corte 
Madera, CA (415/927-1266; no mail order), and 
online (organicbouquet.com). 

HANDMADE HOLIDAY Pages 51-53: 
Wrought-iron wall hangings (from $350) and 
card sets ($25 for 10 cards and envelopes) 
from Bridgette Slattery, San Francisco 
(stasisbrows.com or 415/346-1512). Page 53: 
For stamping on fabric, use Jacquard Textile 
Colors (when dry, iron to seal); for canvas, 
Liquitex Basics mixed with Golden Gel 
Mediums Heavy Gel (Gloss) or Garnet Gel 
(Coarse) for added texture. Buy from Blick Art 
Materials (dickblick.com or 800/828-4548) 
SUSTAINABLE WITH STYLE Page 62: Maui 
sofa bed made of kraft paper twisted around 
steel wire (price upon request) from Janus 

et Cie (janusetcie.com or 310/652-7090). 
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Chocolate-colored throw pillow made 

from seat belts by Ting ($114) from Branch 
(branchhome.com or 415/341-1824). Enzo 
counter stools ($219 each) from Room & 
Board (roomandboard.com or 800/301-9720). 
Dining table and counter made of concrete 
and rice hulls designed by Michelle 
Kaufmann Designs (michellekaufmann.com 
or 510/271-8015) and manufactured by 
Concreteworks (concreteworks.com or 
510/534-7141). Alentejo 11-inch cork bowl by 
Daniel Michalik ($118) and hand-blown vase 
($350), pitcher ($190), and drinking glasses 
($60 each) of recycled glass by Esque from 
Branch (see above). Energy Star—rated 
appliances from Whirlpool (whirlpool.com). 
Furrow Parkade pendant lamp (about 

$400) from Propellor Design (propellor.ca 

or 604/682-6665). No-VOC Leaf.06 paint by 
Yolo Colorhouse (yolocolorhouse.com or 
877/493-8275). Havana floor lamp ($398) 

by Palecek (palecek.com or 800/274-7730). 
Page 63 (top left): Varia Ecoresin recycled 
plastic resin doors in Bear Grass Lite by 3form 
(3-form.com or 800/726-0126). Closet shelving 
by Closet Innovations (closetinnovations.com 
or 800/971-7900). Granite pillow of reclaimed 
Ultrasuede filled with down and feathers by 
Galya Rosenfeld ($188) and Millennium 
towels of sustainably harvested beechwood 
cellulose by Bonjour ($132 for a four-piece 
set) from Branch (see above). Page 63 (top 
right): Woven bamboo and silk placemats 
with printed bamboo design ($11 each) from 
Dandelion (dandelionsf.com or 888/548-1968). 
Bambu Veneerware bamboo 7- and 9-inch 
plates ($6—$9 for set of eight) and utensils 
($9 for eight place settings) from Branch 
(see above). Page 63 (bottom left): Fixtures 
by Kohler (kohler.com or 800/456-4537). 
Recycled-glass Blazestone subway tile in 
Fern (from $38 per square foot) from Bedrock 
Industries (bedrockindustries.com or 877/283- 
7625). Page 63 (bottom right): Paintings 
created with no-VOC resin and low-VOC 
pigments by Lisa Bartleson (ovolocontemporary 
art.com). Anders bed made of sustainably 
harvested cherry with oil and wax finish 
($999) from Room & Board (see above). 
Wave bedspread in light gray with gray 
stitching ($580) from Wallter (wallter.com or 
510/232-5018). La Luna armchair made of 
handwoven rattan vines over a sustainably 
harvested mahogany wood frame by 
Kenneth Cobonpue (kennethcobonpue.com 
for distributors). Hoodoo pillow of reclaimed 
Ultrasuede filled with down and feathers 

by Galya Rosenfeld ($128 for 10-inch pillow) 
and round floor mat made of vintage leather 
belts by Ting ($688) from Branch (see 
above). Ironwood stump table ($1,627) by 





McGuire Furniture Company (mcguire 
furniture.com or 800/662-4847). No-VOC 
Air.06 paint by Yolo Colorhouse (see above). 
WINTER GREENS Page 66: Antlers and 
letters (from vintage store), stylist’s own. 
Page 67: Mossy sphere ($29) from Smith & 
Hawken (smithandhawken.com or 800/981- 
9888). Paint color similar to that on florist’s 
bucket is Blue Toile (item 748) from Benjamin 
Moore Paints (benjaminmoore.com or 800/ 
672-4686). Page 69: Medicine cabinet and 
glove stand are vintage. Meditation hourglass 
($28) from Anthropologie (anthropologie.com 
or 800/309-2500). 

A CALABRIAN FEAST Page 80 (bottom 
center): Classic Century footed serving bowl 
($46) from Crate and Barrel (crateandbarrel. 
com or 800/967-6696). Page 83 (top left): 
Cordova flatware ($40 for a five-piece place 
setting) from Crate and Barrel (see above). 
Page 83 (top right): Classic Century platter 
($56) from Crate and Barrel (see above). 
Page 83 (bottom right): Nora wineglasses 
($9.95 each) from Crate and Barrel (see 
above). 

GIFTS FROM YOUR KITCHEN Page 87: 
Pictured bottle is discontinued; similar 8.5- 
ounce clear bottle with swing top ($1.95 
each) from Specialty Bottle (specialtybottle. 
com or 206/340-0459). Rectangular floral 
tags ($1.99 for eight) from Martha Stewart 
Crafts (marthastewartcrafts.com). Page 88: 
Round metal tins ($3.49 each) from the 
Container Store (see above). Satin ribbon 
from Britex Fabrics, San Francisco (britex 
fabrics.com or 415/392-2910; no Web or phone 
orders). Page 91: Take Out box in Pool (five for 
$4) from Paper Source (paper-source.com or 


- 888/727-3711). Similar snowflake-decorated 


plastic film is Snow Flakes printed “cello” 
polypropylene ($7.94 for a 100-foot roll) from 
Paper Mart (papermart.com or 800/745- 
8800). Baker’s twine ($3.99 for six spools) 
from Martha Stewart Crafts (see above). m 
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No. 6. Printed in U.S.A. Copyright © 2007 Sunset Publishing 
Corporation. All rights reserved. Member Audit Bureau of 
Circulations. Sunset, The Magazine of Western Living, The 
Pacific Monthly, Sunset’s Kitchen Cabinet, The Changing 
Western Home, and Chefs of the West are registered trade- 
marks of Sunset Publishing Corporation. No responsibility 
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stamped envelope. POSTMASTER: Send address changes 
to Sunset, Box 62406, Tampa, FL 33662-4068. One-year 
subscription rates: U.S. §24, Canada $38 (includes GST), 
elsewhere $38. U.S. funds only. Canadian Post Publications 
Mail Agreement No. 40110178. Return undeliverable Canada 
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OWN A CLASSIC 
SUNSET COVER 


OCTOBER 1934 
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al. West’s fascinating people and 
breathtaking landscapes have filled the 
pages of Sunset for more than 100 years. 
Our classic-covers poster series allows 
-you to share in that rich tradition. 
ee aay RY Kya eee etal g ts 
more than 80 of our most-loved historic 
covers, starting with our first from 
1898. Select individual covers, eacha 
work of art by a famous commissioned 
illustrator or photographer, are also 
available as posters. Order today— 
these high-quality reproductions make 
a beautiful display in any home. 


The Art of Sunset poster (24" x 36") 

and our individual historic cover posters 
(20" x 29") range in price from $10 to 

~ $50, plus $5 shipping and handling. Call 
800/227-7346, ext. 5570, 9-4 Pacific 
-Mon-’Fri, or visit www.sunset.com/ 
posters for ordering information or to 
view this special collection. 
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SPECIAL ADVERTISING SECTION 


FREE INFORMATION 


THERE ARE FOUR EASY WAYS TO REQUEST INFORMATION: 


1. VISIT WWW.SUNSETGETAWAYS.COM 2. CALL 800-967-3189 
3. MAIL THE ATTACHED POST-PAID CARD 4. FAX 888-847-6035 


To receive all informa- 

tion on a state or cate- 

gory, circle the state or 

category number. 

101 Alaska 

102 Alaska Marine 
Highway System 

103 Fairbanks 
Convention and 
Visitors Bureau 

104 Official Alaska State 
Guide 

105 Whitt’s Alaskan 
Adventures 

106 Arizona 

107 City of Chandler 

108 Grand Canyon 
Expeditions 

109 Lake Havasu City 
CVB 

110 Tempe Convention 
and Visitors Bureau 

111 Westward Look 
Resort 

California 

112 Bailey Properties 
Inc. 

113 Barona Valley Ranch 
Resort and Casino 

114 Blue Dolphin Inn - 
Cambria 

115 California Visitor's 
Guide and Travel 
Planner 

116 Catalina Express 

117 Central 
Reservations of 
Mammoth 


im8 Gitv of Cannel 


Visit NV 


119 Folsom Chamber of 
Commerce 

120 Furnace Creek Inn & 
Ranch Resort 

121 Granlibakken Resort 

122 Hadsten House Inn 
& Spa 

123 Irvine 

124 Mammoth 
Reservation Bureau 

125 Marin County CVB 

126 Miranda Gardens 
Resort 

127 Monterey Plaza 
Hotel & Spa 

128 Napa Valley Wine 
Train 

129 Nut Tree Family Park 

130 Rams Head Realty & 
Vacation Rentals 

131 Renaissance 
Clubsport Hotel 

132 San Luis Obispo 
County Visitors & 
Conference Bureau 

133 San Mateo County 
CVB . 

134 Sand Pebbles Inn - 
Cambria 

135 Small Hotels of 
Palm Springs 

136 Solvang Convention 
& Visitors Bureau 

137 Sonoma Valley 
Visitors Bureau 

138 StaylnMonterey.com 

139 Temecula Valley 
CVB 

140 Ventura Visitors & 
Convention Bureau 

141 Wine & Roses 
Resort and Spa 


142 Canada 

143 Great Northern 
Snow-Cat Skiing 

144 Post Hotel & Spa 

145 Selkirk Wilderness 
Skiing Ltd. 

146 Vancouver, Coast & 
Mountains Tourism 
Region 


Guest Ranches 


147 Bar M Guest Ranch 


148 Hawaii 

149 Condominium 
Rentals Hawaii 

150 Ma’alaea Bay 
Realty & Rentals, 
LLC 

151 Maui, The Magic © 
Isles 

152 Moloka’i Visitors 
Association 

153 Napili Point Resort 

154 ResortQuest Hawaii 


155 Sullivan Properties 


Houseboats 


- 156 Seven Crown 


Resorts 


Idaho 

157 Salmon Valley 
Chamber of 
Commerce 


International 


158 Fiji Escapes Travel 


159 Mexico 
160 DiscoverNayarit. 
com 


161 Rancho la Puerta 


Montana 
162 Sled the Rockies 
(ID/MT/WY) 


163 Nevada 

164 Battle Mountain, 
Nevada 

165 Elko, Nevada 

166 Lovelock, Nevada 

167 Nevada Commission 
on Tourism 

168 Reno-Tahoe, 
America’s Adventure 
Place 

169 Wells, Nevada 

170 West Wendover, 
Nevada 

171 Winnemucca, 
Nevada 

172 New Mexico 

173 Dan Dee Cabins 

174 Rio Rancho Tourism 
Division 

175 Oregon 

176 Ashland Visitors 
Bureau 

177 Astoria Warrenton 
Chamber of 
Commerce 

178 Oregon Coast 
Visitors Association 

179 Portland Jazz 
Festival 

180 Riverhouse Resort 

181 Seaside Visitors 
Bureau 

Recreation Vehicles 

182 Go RVing 

183 Tours/Cruises/ 
Railroads 

184 Mexico's Copper 
Canyon 

185 Sierra Madre 
Express 


ww. SunsetGetaways.com for more information. 


186 Train Holidays - 
Mexico's Copper 
Canyon 

187 Train Holidays - 
Yellowstone & 
Glacier National 
Park 


188 Travel & Vacation 


Services 
189 Holiday Timeshare 
Resales 


190 Seabrook Rentals 


Washington 

191 City of Bothell 

192 Grays Harbor County 
Tourism 

193 Hotel Bellwether 

194 Inn at Queen Anne 

195 Leavenworth 
Chamber of 
Commerce 

196 Marcus Whitman 
Hotel 

197 Okanogan County 
Tourism Council 

198 Olympia, Lacey, 
Tumwater VCB 

199 Port Townsend 

200 Snohomish County 
Tourism Board 

201 Tri-Cities Visitors 
Bureau 

202 Winthrop Chamber 
of Commerce 

203 Yakima Valley 
Convention & 
Visitors Bureau ~ 


Wyoming 
204 GrosVentre River 
Ranch 


205 American Light 
Source 

206 Carlisle Wide Plank 
Floors 

207 Coldwater Creek 

208 Eddie Bauer 

209 Kuhn Rikon 

210 L. L. Bean 

211 Let's Gel, Inc. 


= 


212 Linwood Homes Ltd. 


215 SunTechnics 
216 The lron Shop 


217 Endless Pools 


























WIN & $100 VOUCHER TOWARDS TWO 
COMPLIMENTARY TICKETS TO THE 2008 
OREGON SHAKESPEARE FESTIVAL. 

he first 50 readers who request 
information from our advertisers featured 
‘in THE DIRECTORY will be eligible to win 
ja $100 voucher towards two 
‘complimentary tickets to the 2008 
Oregon Shakespeare Festival. 


Simply complete the form on the adjacent 
card and circle the advertisers you want 
to receive FREE information from. Drop 
the postage-paid card in the mail. 


See the back of the entry card for 
complete sweepstakes rules. 


§December highlights 

AKE IT A WEEKEND IN OLYMPIA, 
ACEY, AND TUMWATER, WASHINGTON 
sreat discounts on lodging, dining, and 
attractions. This holiday season, create a 
lew weekend tradition and discover our 
waterfront district, downtown, and the 
egions newest addition, Cabela’s! Visit 
visitolympia.com and plan your 
weekend today! Call to request your free 
isitor guide: 877/704-7500 


GRANLIBAKKEN RESORT—LAKE TAHOE 
stay at this family-friendly resort, one 

Y ile from Lake Tahoe, includes hot buffet 
preakfast, on-site ski/sledding hill, 
butdoor heated pool, hot tub, meeting 

a ilities, cross-country skiing access. 
From $136/night. Call 800/543-3221 or visit 
vww.Granlibakken.com 








ALASKA PN ee. 


WHITT’S ALASKAN ADVENTURES 


Small group, escorted tour of Alaska & 


the Yukon. Glacier Bay, Tracy Arm 


Ryjyord, Denali, Kluane, & more. We avoid 
the masses. References available. 
1-888-764-2662 


www. whittsadventures.com 






















Nise Ze 
EXPLORE 
GRAND CANYON 


ot . BY RAFT 


ALL INCLUSIVE EXPEDITIONS 
Free Color Brochure 


GRAND CANYON 
EXPEDITIONS 


Authorized Concessionaire of The National Park Service 
Outfitters for the 
National Geographic Society, and others 


Toll Free 1-800-544-2691 


www.gcex.com 
or write P.O. Box O Kanab Utah 84741 


MONTEREY PENINSULA 


a 


N 


FAIRBANKS 


CONVENTION & VISITORS BUREAU 








1-800-327-5774 
www.explorefairbanks.com 


MONTEREY PENINSULA 


7 


lod REY PLAZA Hore & SPA 


800.553.9430 ~ 400 CANNERY ROW, MONTEREY ~ www.montereyplazahotel.com/sunset 
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MONTEREY PENINSULA 


GOURMET 
DINING : 
acu 
MAGS 
a] LUNCH 





1275 McKinstry Street, Napa, CA 94559 
Gift Certificates Available 





NORTHERN CALIFORNIA 


Luxurious Accommodations 


e The perfect place to stay and play. 
| 
° World-Class Fitness Center 


Reservations: (877) 274-9900 


www.renaissanceclubsport.com 





A contemporary B5utique hotel with an impressive world-class 
sports club, vibrant bar, restaurant, and spa all under one roof. 


e Full Service Day Spa 
e Sumptuous Cuisine 


LAKE TAHOE/RENO AREA NORTHERN CALIFORNIA 


sae a 


Te s Best SiSaprboard | j 
Package just 5109° : a 


ie fee ; a } i Ww 





“Includes: 
© One adult, all-day lift ticket to (choice of): 
Alpine Meadows, Homewood Mountain Resort, 
_ Mt. Rose, Northstar-at- Tahoe, Sierra-at-Tahoe, 
Squaw Valley USA or Sugar Bowl 


: ~ *One night's lodging 
_ ® Delicious, hot breakfast buffet 


* Use of sauna, heated outdoor pool and hot tub 


ep FOr information or reservations call 
877-543-4764 or visit granlibakken.com. 


GRANLIBAKKEN. 


CONFERENCE CENTER & LODGE 
LAKE TAHOE 





e Pe person, per night, based on double occupancy. Valid TF 


iidweek, weekend rates from $122 per as per seit < 
estrictions apply. Eales April 30, 2008. 4 
Seah eS 
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V2 Sunset 


ated in Walnut Creek, CA and Coming Soon to Aliso Viejo, CA 





Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 


come for your senses 


1 
{ 








Twenty-two miles east of Sacramento, you'll find 
award-winning cycling trails, adventurous water 
play on the American River and Folsom Lake, fine 
dining and shopping in the charming historic 
district. Foothill wine tasting and Gold Country 
nearby. Easy access via trains. 


916.985.5555 visitfolsom.com 








NORTHERN CALIFORNIA 





tranquility 
xists. 


Choose from a wide selection 
of face, body, hand and foot 
treatments in a beautiful and 


unique environment. 





winerose.com 209-334-6988 
LODI CALIFORNEA 


00% Sh an 


eee ta lai 


Ae 







NORTHERN CALIFORNIA SAN FRANISCO/BAY AREA SONOMA COUNTY 


EAL WINE COUNTRY 





Californias Legendary . a : ee iy is aw | ite 
Road Stop is Back! er — Pia. a ‘4 Sonoma Valley 


; MiNi ee alee 

Rides. Dining’. Shops. a nee ng 

Vacaville, CA / 877-NUT-TREE : é BE a 

www.NutTreeUSA.com ee Bea PEs e = Bec aa tk] 
MENTION SUNSET & GET 10% OFF A FAMILY SPECIAL cit oie J 


TRAVEL SERVICES 


A 
Teena er 


SAN FRANCISCO/BAY AREA 














ee ee 4 


(800) 514-5601 


www.holidaygroup.com/sun 


SAN MATEO COUNTY 
Novato CHAMBER OF COMMERCE 


‘800/897-1164 
www.tourism.novato.org 


aCe ISLAND OF MAUI 
www. visitmarin.org — ~ = = 
VALUE RATES AVAILABLE MID WEEK ! 


SANTA CRUZ COUNTY 








Photo 17 Ts pes 


my Enjoy sun, “Ci and golf on 
m the Monterey Bay. Large 
= selection of properties. 


hi Bailey Property Management 


















No www.baileyproperties.com oe AND mae Bano 
an all 1-800-347-6830 ; CONDOMINIUMS 





www.napili.com or 800-669-6252 
Ask about prices and special offers. 








From only 


D55 ne | 
12/21/07 - 


ate “Mana Kai Maui Resort rim 
bitte Beachfront 1-Bedroom Condos! 


Condominium Rentals Hawaii | 
Book online! Www.crhmaui.com/sunset 


1-800-367-5242 3) 


Maut’s Best Kept Secret 
Maalaea Vacation Rentals 
1,2 & 3 Bedrooms 
On the Beach 
award-winning destination. Soe ic tm ae aalaea Bay Realty e& Rentals cec 

PTT RRC RIAL MANTA es''4°| | 1-800-367-6084 _www.maalaeabay.com| 



















www. Pedestacts com for a 
look at the faces behind this 












To advertise in The Sunset Travel Directory,° call 1-877-748-0737 Sunset December 2007 13 
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| 
‘ee Discover ue Wi 


WWW.visit 












world class spa 
awesome dining 
great wine list 
beautiful setting 
and YOU... 


BU b 
aA Ue 


FAP Claviee late at elace 
Fiji Escapes Travel 


A Division of McCoyTravel com 
5S ammaanc rt eoT TS pL 


ISLAND OF MOLOKAI 








ks i Pos! 


L *AVK E L OP UPI xS SE 


wwwposthotelcom €é 
Tollfree] 800.661.1586  ctki 



















Visit uncrowded, unspoiled Moloka‘i. 
There is still one place where Aloha is not just a word, <a ae a 
but also a way of life. Moloka'i is known as the , ; HOUSEBOATS 
Friendly Isle and the Hawaiian Isle rich in aa passer a x 

culture and unforgettable scenery. From lush 





valleys and pristine coral reefs, to uncrowded 
beaches and wide open lands, Moloka‘irs 
easy-going lifestyle and stromg cultural 
ties are truly 
Hawai'i at 

its best. 





California’ ’s Best ‘Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (530) 589-3152 
www.GoBidwell.com 


- REAL ESTATE INFO? JUST ASK! 





SUPER, NATURAL 
BRITISH COLUMBIA® 


VANCOUVER 


COAST & MOUNTAINS 
All things are possible! 


BRR Ee ike 


ae) 





DU LHAN 


be on 


area Rail Renin 
NCS eTelee Oe) oT ra Orban coal 
OMe limmeUi esi eli) h-mee 


800-666- Td 


www-.sierra eae at) Tu 


j % Overnight at the grand lodges and hotels of 


 * Most meals included throughout! 


SE TV @ elo) ate va 
opper 


7 ApriL 14, 2008 & ‘7 OctoBER 27, 2008 


GREAT CANADIAN 


Train Journeys 


Journeys by classic STREAMLINER train 
across Canada and to the Canadian Rockies! 


A stunning Train Holiday to the spectacular Copper 
Canyon of Mexico by the Chihuahua al Pacifico 


FEATURING - Railroad and Holland America Line’s ms Oosterdam 


% Travel in First Class accommodations aboard the FEATURING - 

We ee a ae Canada & Fully escorted from start to finish! 

traversing the historic rail routes that built a great 

Pabone © Complete transit of the fabled Chihuahua al 
Pacifico Railroad over its entire length with more 
than 35 bridges and 86 tunnels. 


® Deluxe accommodations in El Paso the evening 
before departure. Hotel stays in Chihuahua, 
Creel, Divisadero, E] Fuerte, and Mazatlan. 


Canada including all taxes and transfers. 


® Fully escorted from start to finish by a 
professional host from Uncommon Journeys. 


Visit Montreal, Toronto, Banff, Jasper, Lake Louise 
and more on one of several unique itineraries! 


& Rare Fournight passage from Mazatlan to San 
Diego aboard the ms Oosterdam of Holland 
America Line. 


For a FREE Cotor Brocuure CALt: 
UNCOMMON JOURNEYS 


1-800-323-5893 


WWW.UNCOMMONJOURNEYS.COM 


For a FREE Cotor Brocuure CALL: 


UNCOMMON JOURNEYS 


1-800-323-5893 


UNCOMMONJOURNEYS.COM 


We awail you with 


Fs lerebed I | 1s 


EET ee 


Stay, Play, Shop, Taste, Relax, 
Explore, Enjoy, Retreat ... Return. 


ae Ta el 


Saige hes aod ae 


(509) 548-5807 leaver on a org 


mins 
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Seattle? 
Canada? 
| San Juans? 


Think Bothell. 





Visit our friendly “hometown” and save 
time and fuel! Just 30 minutes to ferries and 
Downtown Seattle, and two hours to either 
Canada or Mount Rainier. Enjoy Main 
Street, Country Village, biking and hiking 
along the water, great dining and hotels for 
30-50% lower rates than comparable hotels 
in Seattle. Now that’s a vacation! 


mR Bothell 


: closer than you think 
Ss better than you know 





nouncement funded by the City of Bothell hotel/motel tax 


| www.explorebothell.com 
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pee ae re ae oe! 


A SNOWMOBILE 
ADVENTURE 
@] iO) 0) a 


Enter online for a chance to win one 
_ of three 6 day, 5 night snowmobile 
adventures in Idaho, Montana or — 
WAVeYa nate mesial nce Cela o@e Me LuDL Ag 
members or friends. We'll throw 
in airfare, transportation, lodging, | 
sled rentals and guided tours. bi 
Beetle) Uinta cm Nf 
it was meant to be. Free. 


tee 


ats eens Ts} NCSI CR 


S UTcemenret mn yaoi cel eo Crer itt Cec Teen MLCT Se 


Some restrictions apply. Entry deadline: 03/31/2008. 








A Premier Guest 
Ranch in 


Jackson Hole 
Wyoming 


GROS VENTRE 
RIVER RANCH 


A small guest ranch over looking the Tetons. Log 
cabins, excellent food, your own horse, fly fishing, 
mountain biking, American Plan. Please contact us 


| for a free brochure and rate information. 


P.O. Box 151 ~ Moose, WY 83012 


307~733~4138 


www.grosventreriverranch.com 





Sunset 
Getaways 


Searchable online 
travel resources from 
Sunset advertisers 


Explore the West. Sunset has 
made it easier than ever to 
find information on destina- 
tions, accommodations, 
travel activities, and more 
from our advertisers. Sunset 
Getaways is an interactive, 
searchable online travel 
resource with hundreds of 
listings, including free travel 
guides and special discounts! 





SunsetGetaways.com 
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ae TIT 


My 



























MS For 33 years we've been 
helping young people, ages 

12-19, realize their true 

potential. 

PROGRAMS FOR ~ 

» ADD/ADHD Teens 

+ Underachievers 

+ Leadership & Character 
Development 

* College Preparatory Curriculum 

ACTIVITIES INCLUDE ~ 

» Competitive Sports 

+ Equestrian, Mtn Biking & More 


NCA Accredited 
‘Continuous Enrollment 
admissions@ocrs.com 


(928) 634-5571 www.ocrs.com 








In the event we are unable to effect 
the delivery of your subscription to 
SUNSET for any reason beyond our 
control, our obligation is limited to the 
resumption of your subscription 
when we are able to do so. If we 
remain unable to resume delivery 
within 24 calendar months from the 
date of interruption, we will have no 
further obligation under your sub- 
scription agreement. 











Did you know that the 
achool & Camp 
Directory 
has appeared every 
month in 


since 1961? 
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UAW Levanta ace 


LAKE TAHOE SINCE tS 
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SPECIALTY SCHOOLS 





ped Rock 
acanyon School 


Hope for the future... 
Healing wounds from the past 


¢ Boys and Girls 12-17 

¢ Strong Therapeutic Environment 
¢ Life Skills Development 

¢ Accredited Academics 

e Substance Abuse Treatment 

¢ Family Involvement 

¢ Athletics 


“Preparing Youth for success” 


1-800-635-4441 


www.rrrtc.com 





NOT EVERY PROGRAM | 

WILL HELP YOUR TEEN! 
Your choice can make the difference 
between his/her future success or failure! 
* Mistakes are costly in dollars and time. 
* Mistakes deepen suffering. 
Before making this important decision, 
consider all the options. 
The right choice for your child depends on 
many factors. 
Virginia Reiss has helped over 5,000 
families make these difficult decisions. 
Virginia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologist #LEP652. 
www. VirginiaReiss.com 


IS (OUF 
HEADED FO) 


Tz) 


ni DISs\s S| 


cre 
EA? 


AFFORDABLE OPTIONS 
FOR TEENS IN CRISIS 


www.theacademyusa.com 


1-800-808-7515 
‘cademy 


To advertise in The Directory, call 1-800-222-9404 


SCHOOL & CAMP DIRECTORY 


TRADITIONAL SCHOOLS TRADITIONAL SCHOOLS SPECIALTY SCHOOLS 








é 


2% 
a 


Tough love. 


ney fey re "eae 


Without the 
tough part. 


At Montcalm Schools, we see the 
good in every child™ We don't punish 
kids or make them earn privileges. 
Instead, we help them discover hope 
and lasting change by involving 
family and peers. This strength- 
based approach is based on Starr 
Commonwealth's 94-year model 
of success. At Monicalm Schools, 
we love unconditionally. And the 


results can last a lifetime. 


Mnltealln 


S.0° HW O-O LS 
FOR BOYS AND GIRLS 


866-244-4321 
www.montcaimschools.org 
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* Portable outdoor gas fireplace 

* Propane and natural gas compatible 
* Direct from factory 

¢ 20 — 40% off retail 

¢ Entertain day or night 


¢ Many styles available to 
suit any décor 





ORDER ONLINE TODAY 


PATIOEMBERS.COM 


Vm eile 


em Treadmill ae ROR 


Swim against a smooth current adjustable to 
any speed or ability. Ideal for exercise, water 
aerobics, rehabilitation and fun. Just 8' x 15', an 
Endless Pool® is simple to maintain, economi- 
cal to run, and easy to install inside or out. 


Already own a pool? Ask about the Ke STLANE 


For Free DVD or Video Call 
(800) 233-0741, Ext. 5183 


Visit www.endlesspools.com/5183 








@e@e@e@e@20e020000000060080080 
7 REDWOOD or ALUMINUM 7 


: GREENHOUSES e 
America’s BEST Values! ® 


® row YOUR OWN FRESH ORGANIC FRUITS & VEGETABLES @ 
@ OR BEAUTIFUL ORCHIDS AND TROPICALS IN YOUR EASY TO @ 
ASSEMBLE SANTA BARBARA GREENHOUSE KIT. 





FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 
@ 721 Richmond Ave.-S Oxnard, CA 93030 @ 


©0000 OCOOOOOCOOOEEE 
Snorkel Wood-F role Hot Bes 


Classic Wood 


4 


Natural, wood-fired hot tubbing in beautiful Western Red 
Cedar Tubs at half the price of plastic spas. Ingenious 
underwater wood stove gets water piping hot fast for mere 
pennies. Perfect Soa shot water & crackling fire. 


es enotkel « com Dane SUO7z0 


Lightweight, durable, simply stacks & bolts together on any 
eC CRC RR CLC ee ere 


Cee EA Cuca chert 





FARMWO 


SHOPPING DIRECTORY 


‘Antique 


% Antiq 
BLACK’ ‘S| ——- 


> Rustic Wide 
Plank Flooring 
and more... 

| * All Salvaged 








Create a Lasting Impression 


Personalize with Any Photo or Design 

Gifts - 
Kitchen - 
Murals - 


+ Marble 
- Granite 
- Wood 

Jewelry - Bors 
Coasters - - Mirrors 
Portraits - ee iin 
ate} 0] cto Sod aol ny 


877-682-8811 
www.!D-Laser.com 


1€ |nfinite Designs 


Custom Laser Etching 


Your Plans or Ours 
Call for information 
1-800-4-U-Build 
www.endeavorhomes. 


Dealer Inquiries Invited 
P.0.B0x1947 Oroville CA 95965 _ 


Water In Motion 
Jump right in to provide your garden with the 
soothing sights and sounds of water. The Sth 
edition of this Sunset bestseller provides 
great design ideas plus step-by-step instruc- 
tions for constructing ponds, fountains, and 
Melee lcm Olt (Le lai olmur tile Mel maler ied 
den plants and fish helps you create the per- 
fect water feature for your garden. 












void interrupted service. Notify us eight weeks before moving. 
Send your Sunset address label, new address and moving date to P. 
i Box 62406, Tampa, FL 33662-4068, Attn: Change of Address. 


PEE SEAT LAR EN 


As Peer lO ort <3 


AVAILABLE AT YOUR FAVORITE BOOKSELLER OR 
VISIT US ONLINE AT WWW.SUNSETBOOKS.COM. 


SUSE 
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THIS YEAR, MAKE 
A STOCKING 


VERY HAPPY. 


Give the gift that’s made with the Aloha spirit. 
Treat someone special to a medley of Hawaii's 
favorite chocolate covered macadamias. Find 
Hawaiian Host at a retailer near you. 





80 YEARS OF 
GENUINE. CLASSIC. ORIGINAL.« 


WWW.HAWAIIANHOST.COM 
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Guaranteed Quality 
and service from America’s 

premiere table pad company. 
Free measuring service is available in most metro areas. Your 
satisfaction is guaranteed with our 30-year limited warranty. 


Custom Table Pads 
1-800/328-7237 ext.281 


www.senitrytablepad.com ——__ 














Low Prices. 
Name Brands. 












Call for pricing. 
1-800-741-0571 







33 from 1-12 monins 
IVAMEWSIELEN | 
Sea eee a 


800.256.9853. 


See aeaaMll Ie cde aM ea 


CHRISTIAN 
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The best soeetion quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 


height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. The EE Aue of wide plank floors 
1-800- 593-7 497 & Price List: heal ce since 1966. Call for your free portfolio. 
7 0 5 74. 7 Installation Video featuring 
Bi = se Ask for Ext. $ “The Furniture Guys” - - 
or visit our Web Site at www. ThelronShop.com/S ss 8 6 6 5 9 5 2 6 6 3 


Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 
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Wide Plank Floors: 


Finely crafted. Trusted for generations. 





“The Furniture Guys” is 
a registered trademark 


Ren oe ae The Leading Manufacturer of Spiral Stair Kits® epee eaten 


| and Joe L'Erario 


ATLANTAGA DENVERCO STODDARDNH 


© 





with the FSC label you 
are supporting the growth 


FSC of responsible forest 


management worldwide. 


CHEF’S MAT by GEL PRO 


SW-COC-002350 
© 1996 Forest Stewardship Council A.C. 


i | By buying products made 
| 
| 
| 
| 
| 
| 





Finally, you can spend time in the kitchen 


www.wideplankflooring.com 






creating your favorite meals without the 














pain and discomfort caused by hard kitchen 
. floors! As seen on HGTV, Gel Pro Mats are Mailing List Preferences 


We sometimes make our subscriber 


fi i hat tandi 
led: with’ a'soft gel that makes stanelagie) list available to carefully screened 








even the hardest kitchen floor a pleasure. organizations whose products and ser- 
| Rios vices may be of interest to you. If you 
These innovative mats are scientifically prefer not to have your name made 
engineered to absorb shock and reduce available, please write to: 
x pain-causing pressure. Enjoy time spent SUNSET Customer Service 
P.O. Box 62406 
in the kitchen even if you suffer from back pain, foot pain or arthritis. Designer colors in Tampa, FL 33662-4068 


traditional and exotic textures. Available in many sizes 








If you would prefer not to receive 
mailings from any company at all, 


and all mats are stain resistant. Don’t worry about : 
please write to: 


red wine or pasta sauce spills—clean-up’s a breeze! ; P 
Mail Preference Service 


Direct Marketing Association 
P.O. Box 9008 
Farmingdale, NY 11735 


Proudly made in the USA. Makes a great gift! 
































18 Sunset December 2007 10 advertise in | ne Virectory, Cali 1-GOO-222-9404 

































CLASSIFIEDS 


AIRLINES 


WINDOWSEAT ROUTE GUIDES for 
flights from LAX and Tucson 
www.windowstoamerica.com 


ART/ANTIQUES/COLLECTIBLES 


ART PRINTS Transform your 
environment and invest in high-quality 
art. www.michaelwelchart.com 


Edward S. Curtis Lithographs 
50 Limited Edition images. Catalog: 
(888) 755-8755 www.CurtisLithos.com 


BLINDS/SHUTTERS 


TodaysBlinds.com Best Selection and 
Price! See New Cordless Blinds and 
Shades! New Motorized Shutters Now 
Available! We Bring The Store to You! 
1-888-99T ODAY Franchises Available! 


CARPETS/RUGS 


1-800-789-9784 CARPET, Ceramic, 
Tile, Wood, Rugs. 5% over cost! 
American Carpet Brokers. 


CARLISLE WIDE PLANK FLOORS; 


_ Carlisle has been hand crafting traditional 


wide plank floors for nearly 40 years from 
hand selected Antique & Old Growth pines 
& installation & hardwoods; crafted in 
widths from 4” to 20”. We ship anywhere 
with installation & design options for any 
style home. Free portfolio. 866-595-9663 
www.wideplankflooring.com 





CARPET BARN - Buy all major brands at 


wholesale. Largest selection of berbers in 
stock. 800-345-0478. 
www.carpetbarnusa.com 


CHINA/CRYSTAL/SILVER 


DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 


EDISH 1-888-757-8282, www.edish.com 


DISCONTINUED PATTERNS 
Dinnerware- Glassware- Flatware. 
Set Your Table - Directory of Dealers 
www.setyourtable.com 


LENOX, SYRACUSE, Oxford, Gorham 
discontinued china. Lenox crystal. Buy/Sell. 
1-800-619-6226. www.ceeceechina.com 


FOR SALE 


$500!! POLICE IMPOUNDS! 
Cars/trucks from $soo! For listings 
800-749-4260 xV928. 


2007 SUNSET CLASSIFIEDS rate is 
$26.84 per word, 10 word minimum. 
$24.74 for 3 or more issue placement. 
Copy subject to publisher’s approval 
and editing for consistency. 

Media People, Inc. and Sunset Magazine 


" are not responsible for typographical 


errors or response. Prepayment is 
‘required for all ads. For rates and 
order form, call Jada Jackson at 
MEDIA PEOPLE, INC., 800-542-5585, 
203-853-2911, Fax: 203-853-2966, 
‘email: jjackson@mediapeople.com 


To advertise call 1-800-542-5585 


GARDENING 


FREE SWEET PEA FACT KIT How to 
grow beautiful fragrant long-stemmed 
sweet peas. enchantingsweetpeas.com 
(800) 371-0233. 


HEIRLOOM BULBS; Rare white & 
magenta Byzantine gladiolas - hardy 
Texas red oxblood lilies - hardy pink 
oxbloods in pink shades - amaryllis 
belladonna mixed pinks through white. 
For price list ($1.00) contact 

Patty Allen @ 5842 Velma Lane, 
Humble, Texas 77396 or 281-441-8646 
Email: prallen2@peoplepc.com or 
www. bayoucityheirloombulbs.com 


WWW.3RLIGHTING.COM ORGANIC 


FERTILIZERS, indoor lettuce, tomatoes, 
hydroponics, vegetables all year. 


GIFT IDEAS 


FREE SWISS type multitool at 
Wwww.vimagingifts.com 
Site for practical Xmas gifts 


GIFT PLANTS 


LIVING SUCCULENT Wreaths, 
Christmas Cactus, cacti and succulent 
plants. www.cactuslimon.com 


GOURMET FOOD 


BLENHEIM APRICOTS dried, Erickson 
Ranch, Solano County, CA 707-864-8824 
www.EricksonRanch.com 


CALIFORNIA’S FINEST DRIED 
BLENHEIM APRICOTS. Direct From 
The Farm. Visit www.bertuccios.com 
831-636-0821 


UNIQUE GIFTS seasoning blends, herbs, 
spices, coffee, nuts, and candles. 
spiceplace.com/sunset 


INTERIOR FRENCH DOORS 


Ambiancedoors.com Beautiful interior 
French Doors, large selection, affordable, 
great service, high quality. 


MILLWORK 


MILLWORKFORLESS.com - Entryway & 
Garage Doors. Huge seléction. Oak, 
Mahogany & Walnut. Vintage/Mission, 
Bob Timberlake, Traditional & 8ft. Styles. 
VELUX & Wasco, Fireplace Mantles, 
Plank Floors, Iron-away. Fast service, 
low prices, freight included. 


REA ESTATE 


Affordable land, Owner Financing 
Available. www.rmtland.com 


OREGONRANCHES.COM Your resource 
for country properties and services in 
OREGON. 





SALIDA COLORADO! Quaint mountain Town, 
Temperate climate, rare Riverfront parcel, 
$177,500. Bryan, Land Properties, 719-660-4240 
bryan@rockymountainprop.com 





SAN DIEGO Organic Lavender farm for 
sale. www.lavenderfarmforsale.com or 
888-407-1489 





SANTA FE, NEW MEXICO, Horse 
Properties, Land-Homes, Turquoise Trail. 
505-471-6214 naione@aol.com 
www.naileesmith.com 


REUNIONS 


FAMILY REUNIONS in the Colorado 
Rockies. Certifiable Fun! 800-292-6063, 
www.vacationsinc.com 


TOYS 


USA & GERMAN TOYS! Wood Puzzles, 
Trucks, Handmade Dolls, Books. Free 
Giftwrap!!! Coupon: Sunsetio%offi207. 
www.aloyGarden.com 


TRAVEL/SPECIAL EVENTS 


CHRISTMAS MARKETS December tour. 
Austria, France, Germany, Switzerland. 
Call 206-622-4409 


VACATION RENTALS 


CALIFORNIA a 


aGreatPlaceToStay.net, a Network of 
Friends with 70+ “Family-Loved” Vacation 
in the Santa Cruz, Capitola, Aptos Beach 
areas of California. 2-22 guests, GREAT 
GIFT - Family Reunion. 1-888-272-2350 





East Brother Light Station, Unique B&B 
in San Francisco Bay, www.ebls.org 


LAKE TAHOE luxury rentals, year-round, 
affordable and newly remodeled. 
www.Best TahoeRentals.com 1-888-787-4223 


NORTHSTAR-AT-TAHOE - 3 bedroom, 
3 /2 baths, loft, Pooltable, views. Owner 
408-749-1089 


SOUTHERN CALIFORNIA Beaches, 
Manhattan/Hermosa/Redondo. Weekly/ 
Monthly furnished rentals. 310-373-3599 
or www.marineviewmanagement.com 


THE REDWOODS IN YOSEMITE vacation 
home rentals. www.redwoodsinyosemite.com 
Call 209-375-6666 for Sunset Special. 


YOSEMITE: GREAT location 

inside Yosemite Park gates. 
559/642-22n weekdays 9-5. 
www.yosemitewestreservations.com 


1-888-TRY-KONA 

BIG ISLAND HAWAII VACATION RENTALS 
Affordable Luxury In Paradise. 

Let 1-888-TRYKONA manage your 
vacation rental. 


A+ LUXURY Maui Oceanfront 2 &1 BR 
Condos. Call Owner 650-207-0748. 
www.uniktavacations.com 


BIG ISLE HAWAII reserve luxury Waikoloa. 
Villa #19. 18th fairway. 4 bedrooms, pool, 
spa, tennis. (808) 883-9951. 


HAWAII’S MOST ROMANTIC BEACH 
HOUSE. Oahu’s most beautiful beach, deluxe 
features. www.hawaii-beach-house.com 
(800) 934-3555 

KAUAI BY THE SEA homes & condos 


islandwide. $60 to $1000 daily. 800-767-4707. 
http://www. prosserrealty.net 






KAUAI FAIRWAY HOME - PRINCEVILLE. 
Three Master Bedrooms. $1,600/week. 
PACKAGE AVAILABLE. 1-800-686-6926, 
website: www.VisitPrinceville.com 


KAUAI North Shore Superb Beach Front 
Cottages, Condominiums, Homes. 
Details on web at 80ohawaii.com or call 
1-800-487-9833 Hanalei Vacations. 


KAUAI POIPU Premium Oceanfront condos 
call Poipu Connection 800-742-2260, 
Wwww.poipuconnection.com 


MAUI, Architect’s one bedroom condo 
private beachfront. Kaanapali, Kapalua 
1-800-9-GOTMAUI 
www.mauicondovacation.com 


MAUI BEACHFRONT 1BR Honeymoon 
Condo. Kaanapali Kapalua 1-800-955-2494 
www.islandhomes.com/maui 
judy@islandhomes.com 


MAUI BEACHFRONT Condo. 2BR 
Spectacular. $195-245/night. Owner 
888-757-8780. www.mauicondo.org 


MAUI BEACHFRONT CONDO: 
Whalewatching, Wailea beachwalk. 
1-888-747-1002. $120-§280 Plush!!! 


MAUI KAPALUA Luxury 2 BR/2BA 
Fabulous View. Best Beach. Owner Rates. 
www.kapaluavacation.com 1-800-332-5358. 


MAUI OCEANFRONT CONDOS ij, 2073 
bedrooms from $140. Owner Direct 
800-733-3603 www.gilvv.com 


MAUI UNOBSTRUCTED view. Pristine 
beachfront, inviting 2br/2ba condo. 
Owner (800) 894-4585 


OAHU, BEACHFRONT Historic 

Lava rock home. 3BR/3BA $290s/WK, 
$8025/MO. 808-261-4422, 808-261-0448, 
www.halepohaku.com 


OAHU/NORTH SHORE Furnished 
Condos. Golf - Tennis - Beaches. 

Estates Turtle Bay 808-293-0600. 
Yo) Ces) aw bee casi eee 


CAMP SHERMAN Cabins on the 
Metolius River, Kitchens/fireplaces. 
www.metoliusriverlodges.com 
1-800-595-6290 


OREGON COAST, Christmas and 
New Year’s, 2BR Oceanfront, fireplace, 
Weekly, (503) 816-0906. 


UTAH y 


SKI UTAH! 5BR/4BA home near 
Snowbasin. Sleeps 2-12. 775-825-4304. 
TR@nvhealth.org 


PEACEFUL LAKESIDE RESORT in 
Quinault Rain Forest. Cozy fireplace, 
cabins, hiking, fishing (800)255-6936 
www. ffrv.com 


PUERTO VALLARTA Ocean-front Condo. 
2,400 sq/ft. Sleeps 6. Travel agency 
owner. 1-800-426-2015; Fax 253-537-7813. 


ROCKY POINT, Luxury BeachFront 


Rentals In Gated Community. 
1-888-835-7150 FMIRentals.com 
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Christmas in Los Angeles It’s my favorite 
time of year. You can smell the fireplaces 
going, you have to wear a jacket at night. 
[like seeing all the malls decorated, the 
candy canes on the light poles. 
One-upping Eastern cousins We lived 

in L.A.; our cousins lived in Cincinnati. 
Christmas Day, we’d get on the phone 
and say, What did you gete They’d say, 
New bikes. We’d say, We got new bikes 
too. Then we asked our cousins when they 
were going to ride their bikes: Next spring. 

We’d say, We’re going to go outside and 

ride ours right now. They were so jealous. 

Her new movie, This Christmas It’s about 

a family coming together for the holidays. 

And as with all families, it’s not entirely 

a lovefest. We filmed it in Los Angeles’ 

historic Victoria Park. 

Favorite things about winter | like winter 
wardrobes. I’m a boot girl. I don’t like 

being in the cold for long periods, but 

I love visiting it. I love being able to go up 

to Lake Arrowhead to snowboard for the 

day, and then coming home. 

Her holiday ritual We always got to open 

one gift on Christmas Eve. My sister and I 
would change our mind eight times about 
which one to open. You didn’t want one 

that was too small or one that was so big 3 
it would spoil the surprise on Christmas 
morning. I still go through the same ritual 3 
with my son. d 
Favorite Christmas meal Christmas 
dinner is always brisket, mashed potatoes, 
and brussels sprouts. We’re vegetable 
people. And my son wouldn’t know what 
to do without sweet-potato pie. 
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Regina King’s new movie, This Christmas, 
opened Nov 21. m 
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KAKAKKK 


o'STAR 
RATING 


FRONT- AND SIDE-IMPACT 


CRASH SAFETY 


Highest Government Safety Rating 


These crash test results 


were no accident. 


We've spent hours mulling over mishaps. We know them backward and forward, 
high-speed and low-speed, rain or shine. All so the Nissan Murano can help to protect 
you when it counts. We gave it impact-absorbing Zone Body construction; six 
standard air bags and rollover head protection; even front-seat active head restraints 
to guard against whiplash. You see, many things about the Nissan Murano may 


surprise you. Our 5-star safety rating shouldn't. To learn more, visit NissanUSA.com. 





a ET, 








SHIFT_technology 


Air bags are only a supplemental restraint system; always use your seat belt. Even with the occupant-classification sensor, rear-facing child restraints should not be placed in the front-passenger's seat 
Also, all children 12 and under should ride in the rear seat properly secured in child restraints, booster seats or seat belts according to their size. Air bags will only inflate in certain accidents. See your 
owner's manual for more details. Government star ratings are part of the National Highway Traffic Safety Administration's (NHTSA's) New Car Assessment Program (www.safercar.gov). A 5-star rating is 
the highest government safety rating for driver and right-front-passenger seating positions in frontal crash tests and for front- and rear-passenger seating positions in side-impact crash tests. Model tested 
was 2007 Murano with standard side-impact air bags. Nissan, the Nissan Brand Symbol, “SHIFT_" tagline and Nissan model names are Nissan trademarks. Tread Lightly!* Please. Always wear your seat 
belt, and please don't drink and drive. ©2007 Nissan North America, Inc. 








4 BRING OUT THE BEST, 
Pes LEU 
What’s “real food” mean to you? Go to yaHoo! and 
search “Real Food” to join the conversation. MAYONNAISE 530 





7 Unilever. Best Foods Real Mayonnaise contains 650mg of ALA per serving, 50% daily value of ALA (1300ma); 10g of fat; 15g of SAFA: and a small amount of EDTA to protect quality. Yahoo! and the Yahoo! logo are the registered trademarks of Yahoo! Inc 
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